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MODE 


PLAIN and EASY; 
. — far exceeds any Thing of the Kind yet publiſhed. 


CONTAINING, 


1. How to Roaſt and Boil to Perfec- 
tion every Thing neceſſary to be 


ſent up to Table. 
II. Of Made-diſhes. 


III. How expenſive a French Cook s 
Sauce is. 


IV. To make a Number of pretty little 
Diſhes for a Supper or Side-diſh, and 


little Corner-diſhes for a great Table, | 


V. To dreſs Fiſh, 

VI. Of Soops aud Broths, 

VII. Of Puddings. » 

VIII. Of Pies, | 

IX. For a Lent Dinner; a Number of 
good Diſhes, which you may menge 
uſe of at any other time. 


X. Directions to prepare proper Food 
for the Sick, 


XI. For Captains of Ships; how to 
_ all uſeful Things for a Voy- 


age; and ſetting out a Table on 
- "_ a i. 


W. Of Hogs Puddings, "T4 BR 


xill. To pot and make Hams, &c. 

XIV. Of Pickling. ts 

XV. Of making Cakes, &c. 

XVI. Of Cheeſe-cakes, Creams, Jel- | 
les, Whipt-Syllabubs, &c, 

XVII. Of made Wines, 


Brewing, 
French Bread, Muffins, &c, 


XVIII. Jarring Cherries and Preſerves, 
p &c, . . 
[XIX. To make Anchovies, Vermicella, 


Catchup, Vinegar, 'and to keep Arti- 
chokes, French Beans, &e, 

XX. Of Diſtilling. 

XXI. How to market; the Seaſons of 
the Year for Butchers Meat, Poultry, 
Fiſh, Herbs, Roots, and Fruit, 

xxII. A certain Cure for the Bite of a 
Mad Dog. By Dr, Mead. 


XXIII, A Receipt to keep clear from 
Bugs. 


To which are added, | 
By, Way of APPENDIX, 
One hundred and fifty New and Uſeful R x c E1P T 8, 


| And a Coytous INDEX. 
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TB Baleve T have Ss a branch of Conkery, 

which nobody has yet thought worth their while 
to write upon : but as have both ſeen, and found, 
by experience, that the generality of | ſervants are 
greatly wanting in that point, therefore I have 
taken upon me to inſtruct them in the beſt manner I 
am capable; and, I dare ſay, that every ſervant 
who can but read will be capable of making a tolt= 
rable good cook, and thoſe who have the leaſt notion 
Y Cookery cannot miſs of being very good ones. 


Tf I have not wrote in 85 bigh palit ftyle, I hope 
;F ſhall be forgiven ; for my intention is to nſiruet 
the lawer fort, and therefore muſt treat them in their 
own way. For example : when I bid them lard a 


fowl, if T ſbould bid them lard with large lardoons, _ 
they would not know what I meant; but when I ſay + | 
they muſt lard with little pieces of bacon, they Eno xo 
ha. I mean. So, in many other things i in Cookery, 
the great cooks have ſuch a high way of ' expreſſing 
A 2 Lem | 
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ii To the READER. 
themſelves, that the poor girls are at a loſs to know 
what they mean: and in all Receipt Books yet 
printed, there are ſuch an odd jumble of things as 
would quite ſpoil a good diſh; and indeed ſome 
things fo extravagant, that it would be almoſt a 
ſhame to make uſe of them, when a diſh can be made 
full as good, or better, without them. For exam 
ple: when you entertain ten or twelve people, you 
ſhall uſe for a cullis, a leg of veal and a ham ; 
which, with the other ingredients, makes it very 
expenſive, and all this only to mix with other ſauce. 
And again, the Hence of ham for ſauce to one diſh; 
when I will prove it, for about three ſhillings I will 


make as rich and high a ſauce as all that will be, 
when done. For example : : 
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Take a large deep ſtew-pan, half a pound of 
bacon, fat and lean together, cut the fat and lay 
it over the bottom of the pan ; then take a pound 
of veal, cut it into thin ſlices, beat it well with 
the back of a knife, lay it all over the bacon ; then 
have ſix-penny worth of the coarſe lean part of 
the beef cut thin and well beat, lay a layer of it 

all over, with ſome carrot, then the lean of the 
bacon cut thin and laid over that: then cut two 
onions and ſtrew over, a bundle of ſweet-herbs, 
four or five blades of mace, fix or ſeven cloves, a 
ſpoonful of whole pepper, black and white toge- 
ther, half a nutmeg beat, a pigeon beat all to 
pieces, lay that al er, half an ounce of truffles 
and 
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To te READER iii 
and morels, then the reſt of your beef, a good cruſt 
of bread toaſted very brown and dry on both ſides: 
you may add an old cock beat to pieces; cover it 
cloſe, and let it ſtand over a flow fire two or three 


minutes, then pour on boiling water enough to fill 
the pan, cover it cloſe, and let it ſtew till it is as 


rich as you would have it, and then ſtrain off all 


that ſauce. Put all your ingredients together a- 


gain, fill the pan with boiling water, put in a freſh 


onion, a blade of mace, and a piece of carrot; co- 
ver it cloſe, and let it ſtew till it is as ſtrong as you 
want it. This will be full as good as the eſſence of 
ham for all ſorts of fowls, or indeed moſt made- 
diſhes, mixed with a glaſs of wine, and two or 
three ſpoonfuls of catchup. When your firſt gra- 
vy is cool, ſkim off all the fat, and keep it for 
uſe.- T his falls far ſhort of the expence of a leg of 


veal and a ham, and anſwers every purpoſe you want. 


1f you go to market, the ingredients will not come 
to above half a crown, or for about eighteen-pence 


you may make as much good gravy as will ſerve 


twenty people. 
Take twelve penny-worth of coarſe lean beef, 
which will be ſix or feven pounds, cut it all to 


pieces, flour it well, take a quarter of a pound of 


good butter, put it into a little pot or large deep 
ſtew-pan, and put in your beef: keep ſtirring it, 
and when it begins to lock a little brown, pour 
in a pint of boiling water; ftir it all together, put 
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in a large onion, a bundle of ſweet-herbs, two or 

three blades of mace, five or fix cloves, a ſpoon- 

ful of whole pepper, a cruſt of bread toaſted, and 

a piece of carrot ; then pour in four or five quarts 

of water, ſtir all together, cover cloſe, and let it. 
> ftew till it is as rich as you would have it; when 
1 enough, ſtrain it off, mix it with two or three 
3 ſpoonfuls of catchup, and half a pint of white 
wine; then put all the ingredients together again, 
and put in two quarts of boiling water, cover it 
cloſe, and let it boil till there is about a pint; 
ſtrain it off well, add it to the fitſt, and give it a 
boil together. This will make a great deal of 
rich good gravy. 


— 


You may leave out the wine, according to what 
ſe you want it for; fo that really one might have a 
genteel entertainment, for the price the ſauce of one 
diſſi comes to: but if gentlemen will have French 
cooks, they muſt pay for French tricks. | 


A Frenchman in his own country will dreſs a 
fine dinner of twenty diſhes, and all genteel and pret— 
ty, for the expence he will put an Englith lord to for 
dreſſing one aiſh. But then there is the little petty 
profit. I have heard of a cook that uſed fix pounds of 

butter to jry twelve eggs; when every body knows 
(that underſtands cooking) that half a pound is full. 
enough, or more than need be uſed: but then it 
would not be French. So much 1s the blind folly of 
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To the READER. * 
this age, that they would rather be impoſed on by a 


French booby, than give als aaa to a good 
Engliſh cook / 


I doubt I ſhall not gain the efteem of thoſe gentle- 
men ; however, let that be as it will, it little con- 
cerns me; but ſhould I be ſo happy as to gain the 
wood opinion of my own ſex, I deſire no more; that 
will be a full recompence for ail my trouble; and I 
only beg the favour of every lady to read my Book 
throughout before they cenſure me, and then I flatter 
myſelf T ſhall have their approbation. 


T ſhall not take upon me to meddle in the phyſical 
way farther than two receipts, which will be of uſe 
to the public in general one is for the bite of a mad 
aog: and the-other, if a man ſhould be near where 
the plague is, he ſhall be in no danger; which, 1, 
made uſe of, would be found of very great ſervice t9 
thoſe who go abroad. 


Nor ſhall J take upon me to direct a lady in the 
economy of her family ; for every miſtreſs does, or at 
leaſt ought to know, what is moſt proper to be done 
there; therefore T ſhall not fill my book with a deal 


of nonſenſe of that kind, which I am very well f 
| Jured none will have regard to. 


I have indeed given ſome . of my diſhes French 
names to d, flinguſh them, becauſe they are known by 
| 4 4 _ 


vi To the READER. 
thoſe names: and where there is great variety of 
diſhes and a large table to cover, ſo there muſt be 
variety of names for them; and it matters not whe= 
ther they be called by a French, Dutch, or Engliſh 


name, ſo they are good, and done with as little ex- 
pence as the diſb will allow of. 


Nor fhall I take upon me to direct a lady how to 
ſet out her table; for that would be impertinent 
and leſſening her judgment in the conamy of her fa- 
mily. I hope ſhe will here find every thing neceſ= 
ſary for her cook, and her own judgment will tell 
her how they are to be placed. Nor indeed do J 
think it would be pretty to ſee a lady's table ſet out 
after the direction of a Book. 


T ſhall ſay no more, only hope my Book will an- 
ſewer the ends I intend it for; which is to improve 
the ſervants, and ſave the ladies a great deal of 
trouble, 
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Of Roaſting, Boiling, &c. 

ag. . 
EE 1 * Directions concerning the — 
Mutton and lamb ib for ſteaks 8 

Veal | ib General directions concernin 
Pork 3 broiling | 15 
To roaſt a pig ib General directions concerning 
Different ſorts of ſauce for a pig boiling ib 
. 4 To boil a ham 3 
To roaſt the hind quarter of a To boil a tongue ib 
pig, lamb faſhion ib To boil fowls and houſe-lamb 9 
To bake a pig ib Sauce for a boil'd turkey ib 
To melt butter Sauce for a boil'd gooſc ib 
To roaſt geeſe, turkies, &c. 15 Sauce for boiled ducks or rabbits 
Sauce for a gooſe 1 ib 
Sauce for a turkey ib To roaſt yeniſon 10 
Sauce for fowls ib Different ſorts of ſauce for veni- 
Sauce for ducks | ib ſon ib 
Sauce for pheaſants and partridges To roaſt mutton, veniſon . 

ib 1 
Sauce for larks ib To keep veniſon or hare ſweet, 
To roaſt woodcocks and ſnipes 6 or to make them freſh when 
To roaſt a pigeon ib they ſtink ib 
To broil a pigeon ib To roaſt a tongue or udder 11 
Directions for geeſe and ducks ib To roaſt rabbits ib 
To roaſt a hare ib To roaſt a rabbit hare faſhion ib 
Different ſorts of ſauce for a hare Turkies, pheaſants, &c. may be 
TE. 7 larded *- > 20 
To broil ſteaks 8 ib To roaſt a fowl, pheaſant faſhion ib 
6 | Rules 
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6 


5 pag. — Pag: 
Rules to be obſerved in roaſting To dreſs cabbages, ec 1g 
12 To dreſs carrots | ib 
Beef ib To dreſs turnips 16 
Mutton | ib To dreſs parſnips ib 
Pork | ib To dreſs brokala ib 
Directions concerning beef, mut- To dreſs potatoes 1 
ton, and pork ib To dreſs cauliflowers | 1 
eal 13 To dreſs French beans "® 

Houſe-lamb ih To dreſs artichokes ib 
A pig ib To dreſs aſparagus ib 
A hare i} Direfions concerning garden 
A turkey ib things 18 
A gooſe ib To dreſs beans and bacon 1b 
Fowls 14 To make gravy for a turkey, or 
Tame ducks 1b any ſort of fowl ib 
Teal, wigeon, &c. ib To draw mutton, beef, or veal 
Wild ducks . ee gravy 7 ib 
Woodcocks, ſnipes, and partridges To burn butter for thickening of 
19 ſauce 19 

Pigeons and larks ib To make gravy 1b 
Directions concerning poultry To make gravy for ſoops, &c. 
| ib 1 
To keep meat hot id To bake a leg of beef 20 
To dreis greens, ioots, &. 15 To bake an ox's head ib 
To dreſs ſpinacn iv Jo boil pickled pork ib 

6 
Made-Diſbes. 

ag. : Pag. 

O dreſs Scotch coilops 21 Fo make a brown fricaſey 22 

To dreſs white Scotch col- To make a white fricaſey 23 

lops ib To fricaſey chickens, rabbits, 

To dreſs a fillet of veal with col- lamb, veal, &c. ib 

lops, &c. ih A ſecond way to make a white 

To make force meat balls ib fricaſey ib 

Truffles and motels, good in A third way of making a white 

ſauces and ſoop 22 fricaſey BY | 

To ſtew ox palates ib To fricaſey rabbits, lamb, ſweet- 

To ragoo a leg of mutton ib breads, or tripe, —_— 


An- 


S. O N 
| pag. 


Another way to fricaſey tripe 24 
To ragoo hog's feet and ears 25 


To fry tripe ib 
To ſtew tripe 1b 
A fricaſey of pigeons ib 
A fricaley of lambſtones and 

ſweetbreads 26 
To haſh a calf's head ib 
To haſh a calf's head white 27 
To bake a calf's head 1b 
To bake a ſheep's head 28 
To dreſs a lamb's head 1b 
To ragoo a neck of veal 1b 
To ragoo a breaſt of veal 29 
Another way to ragoo a breaſt ot 

veal ib 


A breaſt of veal in e 
1 


To collar a breaſt of veal 30 
To collar a breaſt of mutton 31 
Another good way to dreſs a 


\ breaſt of mutton \ 1b 
To force a leg of lamb ib 
To boil a leg of lamb ib 
To force a large fowl 32 
To roaſt a turkey the genteel way 
| ib 
To ftew a turkey or fowl. ib 


To ſtew a knuckle of veal 
Another way to ſtew a knuckle of 
veal | 1b 
To ragoo a piece of beef ib 
To force the inſide of a ſurloin of 
beef 9 
To force the inſide of a rump of 


beef 1b 
A roll'd rump of beef 33 
To boil a rump of beef tie 
French faſhion ib 
Beef eſcarlot 36 
Beef a la daub | 1b 
Beef a la mode in pieces ib 
Beef a la mode the French way 
1b 

Beef olives | 37 
Veal olives 1 1b 
Beef collops ib 


E. N % T &. 
a pag. 
To ſtew beef ſteaks 38 
To fry beet ſteaks ib 
A ſecond way to fry beef ſteaks 
ib 


Another way to do beef ſteaks 39 
A pretty fide diſh of beet 10 


To dreſs a fillet of beef ib 
Beef ſteaks roll'd ib 
To ſtew a rump of beef 40 
Another way to ſtew a rump of 

beef ib 


Portugal beef 41 
To ſtew a rump of beef, or the 
briſcuit, the French way ib 


To ſtew beef gobbets 1b 
Beef royal 42 
A tongue and udder forced ib 
To fricaley neat's tongues ib 
To force a tongue 43 
To ſtew neat's tongues whole 15 
To fricaſey ox-palates ib 
To roaſt ox-palates ib 


To dreſs a leg of mutton a la 
royale 44 
A leg of mutton a la hautgour 


ib 
To roaſt a leg of mutton with 
oyſters 


| 4 
To roaſt a leg of mutton with 


cockles 1b 
A ſhoulder of mutton in epigram 
is 


A harrico of mutton ib 


To french a hind-ſaddle of mut- 
ton 


4 
Another French way, call'd 855 


Menehout 46 
Cutlets a la Maintenon, a very 
good diſh ib 
To make a mutton haſh 47 
To dreſs pig's petty toes ib 
A ſecond way to roaſt a leg of 
mutton with oyſters ib 
To dreſs a leg of muttoa to ear 
like veniſon 8 
To dreſs mutton the Turkiſh way 
| ib 


A 
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A diſguiſed leg of veal and bacon 


ib 
A pillaw of veal ib 
Bombarded veal 5 
Veal rolls ib 


Olives of veal the French way 


5 
Scotch collops à la 8 18 


To make a ſavoury diſh of veal ib 
Scotch collops larded ib 
To do them white 56 
Veal blanquets e 
A ſhoulder of veal a la Piemon- 
toiſe ib 
A calf's head ſurpriſe _ 57 
Sweet-breads of veal a la dau- 
phine — 1 
Another way to dreſs nen, 
Calf's chitterlings or andouil 
i 
To dreſs calf's chitterlings curi- 


oully - 39 
To dreſs ham a la braiſe 1b 
To roaſt a ham or gammon 60 


To ſtuff a chine of pork ib 


Various ways of drefling a Pig 
1 
A pig in jelly 62 
TOE a pig the French way ib 
To dreſs a pig au pere douillet ib 
A pig matelote 63 


| OO Oe | pag. 
A ſhoulder of mutton with a ra- To dreſs a pig like a fat lamb | 
goo of turnips - 48 ib 
To ſtuff a leg or ſhoulder of mut- To roaſt a pig with the hair . 
ton 1 
Sheep rumps, with rice 10 To roaſt a pig with the ſkin on 
To bake lamb and rice 50 * | 
Baked mutton hops ib To make a pretty diſh of a breaſt 
A forced leg of lamb ib of veniſon ib 
To fry a loin of lamb 51 To boil a haunch or neck of ve- 
Another way of frying a neck or niſon 65 
loin of lamb ib 'To boil a leg of mutton like ye- 
To make a ragoo of lamb 52 nifon ib 
To ſtew a lamb's or calf's head To roaſt tripe 66 
ib To dreſs poultry ib 
To dreſs veal a la bourgeois 53 To roaſt a turkey ib 


To make mock oyſter ſauce, ei- 
ther for turkies or fowls' boil'd 
" | 6 
To make muſhroom ſauce. for 
white fowls of all ſorts ih 
Muſkroom ſauce for white fowls 
boiPd ib 
To make er hack, either for 
roaſted or boiPd fowls, turkies, 


partridges, or any other game 


ib 

To make brown celery-fauce 
. 3 

To ſtew a turkey or fowl in ce- 
lery-ſauce - ib 


To make egg ſauce, proper for 


roaſted chickens ib 


Shalot-ſauce for roaſted fowls ib 
Shalot-ſauce for a ſcrag of mutton 
boil'd 69 


To dreſs livers with muſhroom- 
ſauce ib 
A pretty little ſauce 3 
To make lemon-ſauce for boil'dd 
fowls ib 
A German way of dreſſing * 
1 


To dreſs a turkey or fowl to per- 
fection 
To ſtew a turkey brown ib 
To ſtew a turkey brown the nice 
way | iþ 
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Ducks a 
To dreſs a wild duck the beſt \ way 


C O N T E . + Hans | 


puag- 
A fowl a la braiſe 71 
To force a fowl ib 


To roaſt a fowl with cheſnuts 


72 
Pullets a 1a Sainte Menehout ib 
Chicken ſurprize 1 73 
'Mutton chops in diſpuiſe 
Chickens roaſted with force-meat 
and cucumbers, 74 
. Chickens a la braiſe ib 
To marinate fowls 75 
To broil chickens ib 
Pull'd chickens ib 
A pretty way of ſtewing — 
76 
Chickens chiringrate ib 
Chickens boiled with bacon and 
celery . 77 
Chickens with tongues, A good 
dim for a great deal of _—_— 
n 
. #1 chickens 1b 
To marinate chickens 78 


To ftew chickens 
la mode ib 


ib 


To boil a duck or rabbit with 
onions x 79 


To dreſs a duck with green pews 
To dreſs a duck with . 


To dreſs a duck a la braiſe 8 
To boil ducks the French way 


To dreſs a gooſe with onions or 
cabbage  — d. 
Directions for roaſting a gooſe 


To boil pigeons * 
To a la daube pigeons 1 
Pigeons au poir | 86 
Pigeons ſtoved ib 
Pigeons ſurtout ib 
Pigeons in compote with white 
ſauce . 87 
A French pupton of pigeons ib 
Pigeons boil'd with rice ib 
. Pigeons tranſmogrified 88 
Pigeons in fricandos ib 


To roaſt pigeons with a farce ib 


Jo dreſs pigeons a ſoleil 89 


Pigeons in a hole 1 
Pigeons in pimblico ib 
To jugg pigeons ib 
To ſtew pigeons 90 
To dreſs a calf's liver in a caul 
- 0 
To roaſt a calf's liver 91 
To roaſt partridges ib 
To boil partridges ib 


To dreſs partridges a la braiſe 


To make partridge pains I 
To roaſt pheaſants 9 

A ſtew'd pheaſant #4 
To dreſs a pheaſant. a la braiſe 


To boil a pheaſant 3 
To roaſt ſnipes or woodcocks 
h ib 
Snipes i in a ſurtout, or woodcocks 
To boil ſnipes or woodcocks 16 
To dreſs ortolans 96 
To dreſs ruffs and reiffs id 
To drefs larks ib 
To dreſs plovers ib 


ib To dreſs larks, pear faſhion y 


A green gooſe 82 To dreſs a hare ib 
To dry a gooſe . ib A jugg'd hare ib 
To dreſs a gooſe in ragoo ib To ſcare a hare ib 
A goofe a la mode 83 To ſtewahare _, 98 
To ſtew giblets ib A hare civet ib 
Another way | 84 Portugueſe rabbits ib 
To roaſt pigeons ib Rabbits ſurprize ib 
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To boil rabbits 99 
To dreſs rabbits in £6.) RF ib 
Mutton kebob*'d 100 


A neck of mutton, called the 


haſty-diſh es 3 1b 


To dreſs, a loin of pork with 


onions IOI 


ib 
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To boil the ricrte 101 


To make a pellow the India wy | 


$ 


Another way to make a tk | 


102 


To make effence of ham ib 


Rules to be obſerved in all made- 
e 


r P. II. 


" Read this Chapter, and you will find ow af. we a 
French cool 8 Coma is, 
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HE French way 1 fr drefling 


partridges 103 


To make eſſence of ham 104 


A cullis for all ſorts of ragoo 
ib 
A cullis for all forts of butcher's. 


meat ib 
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Calis ihe Iteikg ß . 
Cullis of craw fiſſi 35 
A White cullis 1 Ha” 


Sauce for a brace of partridges, 
pheaſants, or any thing yqu 


-pleale , ib 
wit 
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To make a number of - pretty little diſbes fit for a ſupper, 
or fide-diſh, and little corner diſhes for a great table; 
and the reſt you have in the chapter for Lent, 
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| OG's ears forced 107 Savoys forced and ſtew'd 113 
To force cocks combs | ib To force cucumbers ib 
To preſerve cocks combs ib Fried ſauſages. - av 
To pteſerve or pickle pigs feet Collops and eggs ib 
and ears 108 To dreſs cold ſowl or pigeon 
To pickle ox palates 9 g | 114 
To flew cucumbers 109 To mince veal] 1b 
To ragoo cucumbers ib To fry cold veal, . 4b 
A fricaſey of kidney beans ib To toſs up cold veal white ib 
Jo dreſs Windſor beans ib To hath cold mutton T1 
To make jumballs _ ib To haſh mutton like veniſon 1 
To make a ragoo of onions 110 To make collops of cold beef ib 
A ragoo of oyſters ib To makea florendine of veal ib 
A ragoo of aſparagus *' ib To makefalamongundy” 116 
A ragoo of livers 111 Another wa ib 
To ragoo cauliflowery ib A third ſalamongundy 11 
Stew'd peaſe and lettuce ib To make little paſties | if 
Cod ſounds broil'd with gravy 112 Petit patties for garniſhing of 
A forced cabbage vg diſhes 413 
Stew'd red cabbage ib Ox palate baked 118 
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F IS H- ſauce with lobſter 118 To make anchovy-ſauce. . - 
To make ſhrimp-ſauce 1 '9 To dreſs a brace of carp 1 
To make oyſter-ſauce ib 
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O make ſtrong broths or 
Ney or gravy 120 

Gravy for white ſauce 121 


Gravy for turkey, fowl, or 72 


Oy for a fowl, when you live 
no meat or gravy ready 1b 


To * mutton or veal gravy 


122 
To makes firong fiſh gravy ib 


To make plumb-porridge = 


Chriſtmas 


To make IR broth to keep 


for ule ] 123 


ENTS 


A A crafih ſoop 
A good gra 100 
A green K.! + 5 
A white peaſe ſoop 
Another way to make it 
A cheſnut ſoop 
To make mutton broth 
Beef broth 
To make Scotch barley broth ib 
To make hodge-podge 12 
To make pocket ſfoop _ ib 
To make portable ſoop 128 
Rules to be obſerved in making 
ſoops and broths 129 


CHAP. VII. 


To wh a pith pudding ib 


To make a marrow pudding 1 

A boiled ſweet pudding ib 
A boiled plumb pudding 

A Yorkſhire pudding N. 


Of Puddings. 

pag _ | . 

N oat pudding to bake 130 A ſteak pudding oo 2 

| A To make a calf's foot you: A vermicella pudding with _ 
ding row 


Sweer dumplings I 
An Oxford pudding 1 


Rules to be obſerved in makin 
' puddings, &c. "bo 


CHAP. 


CONTENT 5s. 


c H A p. vin. 


Of Pies. 


1 8 make a very fine — 
lamb or veal pye 134 
To make a ** ſweet lamb or 

veal pye ib 
A ſavoury veal pye ib 
To make a ſavoury lamb or veal 
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A gooſe pye 140 
To make a veniſon paſty ib 


A calf's head pye 141 

Jo make a tort 142 

To make mince pies the beſt wa 
i 


pye "I 35 'Tort de moy 143 
To make a calf's foot pre ib To make orange or lemon tarts 
'To make an olive pye ib ib 
To ſeaſon an egg pye 136 To make different ſorts of tarts 
To make a mu Ko pye ib | : 144 
A beef Reak pye ib Paſte ſor tarts ib 
A ham pye ib Another.paſte ſor tarts ib 
To make a pigeon. 137 Puff-paſte 145 
To make a giblet 12 ib A good cruſt for great pies ib 
To make a duck pye ib A ſtanding crult for great pies 
A chicken pye 138 ib 
A Cheſhire pork pye ib A cold cruſt ib 
A Devonſhire ſquab pye iv A dripping eruſt ib 
An ox-cheek pye 139 A cruſt for cuſtards ib 
A Shropſhire'pye ib Paſte for crackling cruſt | 
A Yorkſhire Chriſtmas pye ib 
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For a faft- Kaner, a ks of gocd diſhes, which you may 
make uſe of for a table at any other time. 


pag. 

peaſe 5 YE 146 
Ar A green peaſe ſoop _ 147 
Another green peaſe ſoop ib 
Soop meagre 1b 


: Po 
To make onion. 148 
To make an eel ſoo ib 
To make a crawfiſh ſoop ib 
To make a muſſel ſoop 149 


a I : 0 


CON 

pag. 
To make a ſcate or thornback 
ſoop 150 
To make an oyſter ſoop ib 
To make an almond ſoop ib 
To make a rice ſoop 151 
To make a barley ſoop ib 
To make a turnip ſoop 1b 
To make an egg ſoop 152 
Too make peaſe porridge ib 
To make a white pot ib 
To make a rice white pot ib 

To make rice milk 15 

To make an orange fool 1 


To make a Weſtminſter fool ib 


To make a gooſebetry fool ib 


To make furmity 154 
To make plumb-porridge or bar- 
ley gruel ib 
Butter d wheat : 
' Plumb gruel ib 
A flour haſty- pudding ib 
An oatmeal haſty- pudding 15 
An excellent ſack poſſet 1 
Another ſack poſſet 1b 
A fine haſty- pudding 1b 
To make haſty-fritters 156 
Fine fritters | - 30 
Another way ib 
Apple friters ib 
Curd fritters = 
Fritters royal 1 
Skirret fritters ib 
White fritters ib 
Water fritters ' 158 
Syringed fritters _ ib 
Vine leaves fritters 4b 
Clary fritters 15 
Apple frazes | 1 
Almond frazes ib 
Pancakes ib 
Fine pancakes | 160 
A ſecond fort of fine no ib 
A third fort ib 
A fourth fort, called a quire of 
paper ib 
Rice pancakes 161 
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To make a pu ton of apples * 
To make black caps 


To bake apples whole ib 
To ſtew pears ib 
To ſew pears in a ſaucepan 162 
To ſtew pears purple ib 
To ſtew pippins whole 1b 
A pretty made-diſh ib 
To make kickſhaws 163 
Pain perdu, or cream toaſts ib 
Salamongundy for a middle-diſh 
at ſupper | ib 
To make a tanſey 164 
Another way ib 
To make a hedge-hog ib 
Another way 165 
To make pretty almond puddings 
166 
To make fried toaſts ib 
To ſtew a brace of carp ib 
To fry carp 167 
To bake carp ib 
To fry tench 168 
To roaſt a cod's head ib 
To boil a cod's head I 
= ſtew cod 1 
o fricaſey cod 170 
To —40 cod's head 10 
To boil ſhrimps, cod, ſalmon, 
whiting, or haddocks SEAN 6 
Or oyſter ſauce made thus 1b 
To dreſs little fiſh - ib 
To broil mackrel 172 
To broil weavers ib 
To boil turbutt ib 
To bake turbutt ib 
To dreſs a jole of pickled ſalmon 
. OR, I 
To broil ſalmon | g 
To broil mackrel whole 174 
To broil herrings ib 
To fry herrings ib 
To dreſs herrings and cabbage ib 
To make water-ſokey 7 
To ſtew eels — 


9 
To ſtew eels with broth ib 
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To dreſs a pike 175 
To broil haddocks, when they are 


in high ſeaſon 176 
To broil codſounds ib 
To fricaſey codſounds ib 


To farce eels with white ſauce 
| 180 


To roaſt a piece of freſh ſturgeon 


f ib 

To roaſt a fillet or collar of ſtur- 

geon | | 181 

To boil ſturgeon ib 

To crimp cod the Dutch way 182 

Io crimp ſcate _ ib 
= To fricaſey ſcate or thornbac 

white | ib 

To fricaſey it brown ib 

To fricaſey ſoals white 183 

To fricaſey ſoals brown ib 

To boil ſoals 184 


To make a collar of fiſh in ragoo, 
to look like a breaſt of veal 
collar'd | ib 

To butter crabs or lobſters 185 

To butter lobſters another way 


ib 

To roaſt lobſters 10 
To make a fine diſh of lobſters 
Sn TR radato i 

To drefs a crab ib 


To ſtew 
cra fiſh 


To make collops of oyſters ib 
To ſtew muſſels 187 


prawns, ſhrimps, or 
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To dreſs ſalmon au court-bouil- 


lon | | 35 
To dreſs ſalmon à la braiſe il 
Salmon in caſes 178 
To dreſs flat fiſh ib 
To dreſs falt- fiſh ib 
To dreſs lampreys 17 
To fry lampreys i 
To pichcock eels ib 
To fry eels ib 
To broil eels ib 


To dreſs eels with brown ſauce ib 
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Another way to ſtew muſſels 187 
A third way to dreſs muſſels ib. 


To ſtew ſcollops ib 
To ragoo oyſters 188 
To ragoo endive ib 
To ragoo French beans 18 
To make good brown gravy 1 
To fricaſey ſkirrets | ib 
Chardoons fried and butter'd 
| 190 
Chardoons a la framage | 7 
To make a Scotch rabbit 1b 


To make a Welch rabbit 1b 


To make an Engliſh rabbit ib 
Or do it thus R 
Sorrel with eggs 191 


A fricaſey of archichoke-bottoms 
| ER 

To fry artichoke bottoms ib. 

A white fricaſey of muſhrooms 


ib. 
To make butter'd loaves ib 
Brockely and eggs 192 
Aſparagus and eggs ib. 
Brockely in ſallad ib 
To make potatoe cakes 1b 
A pudding made thus 193 


To make potatoes like a collar of 


veal or mutton ib 
To broil potatoes ib 
To fry potatoes ib 
Maſhed potatoes ib 
To gril ſhrimps | ib 
Butter'd ſhrimps 194 
To dreſs ſpinach ib 


Stew'd ſpinach and eggs ib 

To boil ſpinach, when you have 
no room on the fire to do it by 
itſelf | of 


1 
Aſparagus forced in French rolls 


10 
To make oyſter loaves | ; 
To ſtew parſnips 1b 
To marſh parſnips ib 
To ſtew cucumbers ib 
To ragoo French beans 195 
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A ragoo of beans with a tarce 


N. 
Or this way, beans ragoo'd with 
a cabbage VI TION 97 
Benns ragoo'd with parſnips i 
Beans ragoo'd with potatoes 1 


To ragoo celery, | 19 
To ragoo muſhrooms 1 
A pretty diſh of eggs ib 
Eggs a la tripe 19 
A fricaſey of eggs 10 
A ragoo of eggs ib 
To broil eggs 200 
To dreſs eggs with bread ib 
To farce eggs | ib 
Eggs with lettuce ib 
To fry eggs as round as balls 
201 


To make an egg as big as twent 
1 . 
To make a grand diſh of eggs 
| 1 0 88 
To make a pretty diſh of whites 


of egge-. 587 
To dreſs beans in ragoo 1 


An amulet of beans _ 203 
To make a bean tanſey 1b 
'To make a water tanſey ib 
Peaſe Francoiſe _ ib 
Green peaſe with cream 204. 
A farce meagre cabbage ib 
o farce cucumbers 205 
o ſtew cucumbers ib 
Fried celery 1 
Celery with cream 206 
Cauliflowers fried _. ib 


To make an oatmeal pudding | 


To make a potatoe pudding ib 
To make a ſecond potatoe pud- 


ding 207 
To make a third ſort of potatoe 
pudding ib 


To make an orange pudding ib 
To make a ſecond ſort of orange 
pudding 1b 
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To make a third orange pudding 
To make a fourth orange pud- 
ding pa Lag ha: 
To make a lemon pudding ib 
1 make an almond pudding ib 
o boil an almond pudding 209 
ib 


To make a. ſegoe pudding 


To make a millet pudding i 
To make a carrot pudding ib 
A ſecond carrot pudding 210 


To make a cowilip pudding ib 


To make a quince, apricot, or 
white pear-plumb pudding ib 
To make a pearl barley pudding 

ib 


To make a French barley pud- 
ding | 211 
To make an apple pudding ib 
To make an Italian pudding ib 
To make a rice pudding ib 


A ſecond rice pudding 212 
2 rice pudding ib 
o boil a cuſtard pudding ib 


To make a flour pudding ib 
To make a batter pudding 213 


To make a batter pudding with- 
ib 


out eggs 15.4 
To make a grateful pudding ib 
A bread pudding i 
To make a fine. bread pudding 
| 214 
To make an ordinary bread pud- 
6 1 
To make a baked bread pate 
i 


To make a boiled loaf 219 


o make a cheſnut pudding ib 

o make a fine plain baked pud- 

r 1 Pp 
To make a pretty little cheeſe- 
curd pudding ib 
To make an apricot pudding 
21 


To make the Ipſwich almond 
pudding I 15 
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To make a yermicella pudding 
b 


Puddings for little diſhes . 217 
To make a ſweet meat pudding 
1 


To make a fine plain pudding ib 
To make a ratafia pudding 218 


To make a bread and butter page 
OE: | = 


ding : ; 11 
To make a boiled Tice pudding 


To make a cheap rice puddin, 
10 
To make a cheap plain rice pud- 
ding l 219 
To make a cheap baked rice pud- 


ding ib 


To make a ſpinach pudding ib 
To make a quaking pudding 1 
To make a cream pudding ib 


To makc a prune pudding * i 
1 


To make a ſpoonful pudding i 
To make an apple pudding ib 
To make yeaſt dumplings 221 
To make Norfolk dumpling lib 
To make hard dumplings 220 
Another way to make ra: 
lings * 
To make apple dumplings 222 
Another way to make appledump- 
lings e 


To make a cheeſe-curd florendine 


ib 
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A florendine of oranges or apples 
223 


To make an artichoke pye ib 
To make a ſweet egg pye ib 


e potatoe pye 224 
o make an onion pye ib 
To make an orangeado pye ib 
To make a ſkirret pye ib 
To make an apple pye 225 

o make a cherry pye ib 
To make a falt-fiſh pye ib 
To make a carp pye 226 
To make a ſoal pye ib. 
To make an eel pye 227 
To make a flounder pye ib 
To make a herring pye ib 
To make a ſalmon pye ib 
To make a lobſter pye 228 
To make a muſſel pye ib 


To make Lent mince pyes ib 
To collar ſalmon ach ib 
To collar eeiss 22 

To pickle or bake herrings ib 
To pickle or bake mackrel to 


keep all the year ib 
'To ſouſe mackrel 230 
To pot a lobſter ib 
To pot eels 231 
To pot lampreys 1b 
To pot chars ib 
To pot a pike ib 
To pot ſalmon 232 


Another way to pot ſalmon ib 
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CHAP, X. 


Directions for the fick. 
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O make mutton broth 233 

To boil a ſcraig of veal 

| | ib 

To make beef or mutton broth 
for very weak people, who take 


but little nouriſhment ib 
To make beef drink, which is 

ordered for weak people 234 
To make pork broth ib 
To boil a chicken 0 


To boil pigeons 235 
To boil a pattridge, or any other 

wild fowl w ib 
To boil a plaice or flounder ib, 
To mince veal, or chicken for the 


'To make ſeed water ib 
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To make panado 

To boil ſego 

To boil ſalup 

To make iſinglaſs jelly 

To make the pectoral drink ib 

To make butter'd water, or what 
the Germans call egg ſoop, 
and are very fond of it for ſup- 
per. You have it in the chap- 
ter for Lent. ib 


To make bread ſoop for the ſick 

=o 
To make artificial aſſes milk 239 
Cows milk next to aſſes milk done 
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*O make catchup to keep 
, twenty years 240 


To make fiſh-ſauce to keep the To pickle muſhrooms for the ſea 


whole year 241 


To pot dripping, to fry fiſh, meat 


ſick or weak people 1b thus ih. ; 

To pull a chicken for the fick To make a good drink I 5 

| | | 236 To make barley water 5 
To make chicken broth ib To make ſage drin- 8 
To make chicken water ib To make it for a child . 
To make white caudle ib Liquor for a child that has the > 
To make brown caudle 237 thruſh 240 F 
To make water gruel 1b To boil comfrey roots ib 
For captains of ſhips. : 
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or fritters, &c. 241 
ib 
To 
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To make muſhroom powder 


242 
To keep muſhrooms without 
pickle ib 


To keep artichoke bottoms wy 
J 


To fry artichoke bottoms 1b 
To ragoo artichoke bottoms ib 
To fricaſey artichoke bottoms 
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To make a rice pudding 244 


To make a ſuet puddin 
A liver pudding boil'd 1 


To make an oatmeal pudding 


J 
To bake an oatmeal pudding ib 
A rice pudding baked ib 
To make a peaſe pudding 246 


To make a harrico of French 


243 beans ib 
To dreſs fiſh ib To make a fowl p ib 
To bake fiſh ib To make a Cheſhire pork pye 
To make a gravy ſoop ib for ſea 247 
To make a peaſe ſoop ib To make ſea veniſon - ib 
To make pork pudding, or beef, To make dumplings when you 

&c. 244 have white bread 
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Of hogs puddings, ſauſages, c. ; | 
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O make almond IDES. To make black puddings 249 
dings 248 To make fine ſauſages 250 
Another way , 249 To make common ſauſages 
A third way 1b | | 251 
To make hogs puddings with To make Bolognia ſauſages 
currants | ib ab 

| e 

To pot and make hams, e. 

; pag. RY Page 
O pot pigeons, or fowls A fine way to pot à tongue 


251 


To pot a cold tongue, beef or 

veniſon * 7: YEP 
To pot veniſon ib 
ib 


To pot tongues 


| | S233” - 
To pot beef like veniſon ib 
To pot Cheſnire cheeſe 254 
To collar a breaſt of veal, or pig 

ib 


a4 | To 


: 


Can TT BN F 


pag. 


To collar beef | 254. 
Another way to ſeaſon a collar o 
beef 25 
To collar falmon 15 
To make Dutch beef ib 
To make ſham brawn 256 


To ſouſe a turkey in imitation 
of ſturgeon ib 
To pickle pork ib 


eat ſoon 


257 
To make veal hams 14 
To make beef hams 1 
To make mutton hams 258 
To make pork hams ib 
To make bacon 2 


to be bad 


0 59 
To ſave potted birds, that begin 
; 

To pickle mackrel, called ca- 


A pickle for pork which is to be veach ib 
C H A P. XIV. L 
Of pickling. 
: | Pag · BN, | ag. 

'T * pickle walnuts green 266 To pickle red currants 26 

To pickle walnuts white To pickle fennel | 1 
RTE ib To pickle grapes ib 
To pickle walnuts black 261 To pickle barberries 268 
To pickle gerkins 262 Topick'e red cabbage ib 
To pickle large cucumbers in To pickle golden pippins 1b 
- lices : | ib To pickle ſtertion buds and limes; 
To pickle aſparagus 263 you pick them off the lime- 
To pickle peaches ib trees in the ſummer 269 
To pickle raddiſh pods 264 To pickle oyſters, cockles, and 
To pickle French beans ib muſſels | ib 
To pickle cauliflowers ib To pickle young ſuckers, or, 
To pickle beet root 26 young artichokes before the 
To pickle white plumbs 15 leaves are hard ib 


To pickle nectarines and apricots 


ib 
To pickle onions ib 
To pickle lemons 266 


To pickle muſhrooms white ib 
To make pickle for muſhrooms ib 
To pickle codlings 


267 


To pickle artichoke - bottoms 


To pickle ſamphire ib 
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PLAIN and BASY. 
LIES II II II ESTES ET ESTES ISS, 
CHAT: 1 


Of ROASs TIN, BoiLiNnG, Oc. 

+ & HAT profeſſed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 

| their notice, is what I expect: however, this I know, 
it is the moſt neceſſary part of it; and few ſervants there are, 
that know how to roaſt and boil to perfection. | | 

I do not pretend to teach profeſſed cooks, but my deſign is to 
inſtruct the ignorant and unlearned (which will likewiſe be of 
great uſe in all private families) and in ſo plain and full a man- 
ner, that the moſt illiterate and ignorant perſon, who can but 
read, will know how to do every thing in cookery well. 

I (hall firſt begin with roaſt and boiled of all ſorts, and muſt 
deſire the cook to order her fire according to what ſhe is to 
dreſs; if any thing very little or thin, then a pretty little briſk 
fire, that it may be done quick and nice; if a very large joints 
then be ſure a good fire be laid to cake. Let it be clear at the 
bottom; and when your meat is half done, move the dripping 

| 1 pan 


E 


r 


* The Art of Cookery, 


pan and ſpit a little from the fire, and ſtir up a good briſk fire; 
for according to the goodneſs of your fire, your meat will be 
done ſooner or later. | e 


BEEF. 


IF beef, be ſure to paper the top, and baſte it well all the 
time it is roaſting, and throw a handful of ſalt on it. When 
you ſee the ſmoke draw to the fire, it is near enough; then 
take off the paper, baſte it well, and drudge it with a little flour 
to make a fine froth. Never ſalt your roaſt meat before you 
lay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you dreſs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where the 
air will come to it; but be ſure always to mind that there is no 
damp place about it, if there is you muſt dry it well with a 
cloth. Take up your meat, and garniſh your diſh with nothing 
but horſe- raddiſh. 5 


MUTTON and LAMB. 


AS to roaſting of mutton; the loin, the ſaddle of mntton 
(which is the two loins) and the chine (which is the two necks) 
muſt be done as the beef above. But all other ſorts of mutton 
and lamb mult be roaſted with a quick clear fire, and without 
paper; baſte it when you lay it down, and juſt before you take 
It up, drudge it with a little flour ; but be ſure not to uſe too 
much, for that takes away all the fine taſte of the meat. Some 
chuſe to ſkin a loin of mutton, and roaſt it brown without 
paper: but that you may do juſt as you pleaſe, but be ſure al- 
ways to take the ſkin off a breaſt of mutton. 


E AL. 


As to veal, you muſt be careful to roaſt it of a fine brown; 
if a large joint, a very good fire; if a ſmall joint, a pretty little 
briſk fire; if a fillet or loin, be ſure to paper the fat, that you 
loſe as little of that as poſſible. Lay it ſome diſtance from the 
fire till it is ſoaked, then lay it near the fire. When you lay 
it down, baſte it well with good butter; and when it is near 
enough, baſte ir again, and drudge it with a little flour. The 
breaſt you mult roaſt with the caul on till it is enough; and 
ſkewer the ſweetbread on the backſide of the breaſt, When it 
is nigh enough, take off the caul, baſte it, and drudge it with 
a little flour. „ 
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PORK muſt be well done, or it is apt to ſurfeit. When yon 
= roaſt a loin, take a ſharp penknife and cut the ſkin acroſs, to 
= make the crackling eat the better. The chine you muſt not 


WE cut at all. The beſt way to roaſt a leg, is firſt to parboil it, 
= then ſkin it and roaſt it; baſte it with butter, then take a little 


15 ſage, ſhred it fine; a little pepper and ſalt, a little nutmeg. and 
5 a few crumbs of bread; throw theſe over it all the time it is 
= roaſting, then have a little drawn gravy to put in the diſh with 
8 the crumbs that drop from it. Some love the knuckle ſtuffed 
wich onion and ſage ſhred ſmall, with a little pepper and ſalt, 
= gravy and apple-fauce to it. This they call a mock gooſe. 
Phe ſpring, or hand of pork, if very young, roaſted like a pig, 
= cats very well, otherwiſe it is better boiled. The ſparerib ſhould 


be baſted with a little bit of butter, a very little duſt of flour, 

and ſome ſage ſhred ſmall: but we never make any ſauce to it 

but apple-ſauce. The beſt way to dreſs pork griſkins is to roaſt 
| them, baſte them with a little butter and crumbs of bread, 

= ſage, and a little pepper and ſalt. Few eat any thing with theſe 

= but muſtard. 3 | 


ET To roaſt a pig. 
_ SPIT your pig and lay it to the fire, which muſt be a very 
good one at each end, or hang a flat iron in the middle of the 


gerate. Before you lay your pig down, take a little ſage ſhred 
{mall, a piece of butter as big as a walnut, and a little pepper 
and ſalt; put them into the pig and ſew it up with coarſe thread, 
then flour it all over very well, and keep flouring it till the eyes 
drop out, or you find the crackling hard. Be ſure to ſave all the 
—_= gravy that comes out of it, which you muſt do by ſetting baſons 

or pans under the pig in the dripping- pan, as ſoon as you find 
the gravy begins to run. When the pig is enough, ſtir the fire 
up briſk; take a coarſe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crackling is quite 
criſp, and then take it up. Lay it in your dith, and with a ſharp 
knife cut off the head, and then cut the pig in two, before you 

| draw out the ſpit. Cut the ears off the head and lay at each 
end, and cut the under: jaw in two and lay on each fide: melt 
ſome good butter, take the gravy you ſaved and put into it, 
boil it, and pour it into the diſh with the brains bruiſed fine, and 
the ſage mixed all together, and then ſend it to table. R 


IN RG Different 


© OE WEE ns BE DL ac I 


\ \ 
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Different ſorts of ſauce for a pig. 


NOW you are to obſerve there are ſeveral ways of making 
ſauce for a pig. Some don't love any ſage in the pig, only a 
cruſt of bread; but then you ſhould have a little dried ſage 
rubbed and mixed with the gravy and butter. Some love bread- 
ſauce in a baſon; made thus: take a pint of water, put in a 
good piece of crumb of bread, a blade of mace, and a little 
whole pepper ; boil it for about five or ſix minutes, and then 
pour the water off: take out the ſpice, and beat up the bread 
wich a good piece of butter. Some love a few currants boiled 
in it, a glaſs of wine, and a little ſugar : but that you muſt do juſt 
as you like it, Others take half a pint of good beef gravy, and 
the gravy wich comes out of the pig, with a piece of butter 
rolled in flour, two ſpoonfuls of catchup, and boil them all to- 
gether; then take the brains of che pig and bruiſe them fine, 
with two eggs boiled hard and chopped ; put all theſe together, 
with the ſage in the pig, and pour into your diſh. It is a very 
good ſauce. When you have not gravy enough comes out of 
your pig with the butter for ſauce, take about half a pint of 
veal gravy and add to it: or ftew the petty-toes, and take as 
much of that liquor as will do for ſauce, mixed with the 
other, 


To rooſt the hind-quarter of pig, lamb faſhion. 


A'T the time of the year when houſe-lamb is very dear, take 
the hind quarter of a large pig ; take off the ſkin and roaſt it, 
and it will eat like lamb with mint-ſauce, or with a fallad, or 
Seville-orange. Half an hour will roaſt it, 1 


To bake a pig. 


IF you ſhould be in a place where you cannot roaſt a pig, lay 
it in a diſh, flour it all over well, and rub it over with butter, 
butter the diſh you lay it in, and put it into an oven. When 
it is enough draw it ont of the oven's mouth, and rub it over 
with a buttery cloth; then put it into the oven again till it is 
dry, take it out, and lay it in a diſh: cut it up, take a little 
veal gravy, and take oft the fat in the diſh ir was baked in, 
and there will be {ome good gravy at the bottom; put that to 
it, with a little piece of butter rolled in flour; boil it up, and 
put into the diſh with the brains and ſage in the belly. Some 
love a pig brought whole to table, then you are only to put what 
ſauce you like into the diſh, 
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To mell butter. 


IN melting of butter you muſt be very careful ; let your ſauce- 
pan be well tinned, take a ſpoonful of cold water, a little duſt 
of flour, and your butter cut to pieces: be ſure to keep ſhak- 
ing your pan one way, for fear it ſhould oil; when it is all 
melted, let it boil, and it will be ſmooth and fine. A ſilver 
pan is beſt, if you have one. 


To roaſt geeſe, turkies, Qc. 


W HEN you roalt a gooſe, turky, or fowls of any ſort, take 
care to ſinge them with a piece of white paper, and baſte them 
with a piece of butter; drudge them with a little flour, and 
when the the ſmoke begins to draw to the fire, and they look 
plump, baſte them again, and drudge them with a little flour, 


and take them up. 
Sauce for a gooſe. 


FOR a goole make a little good gravy, and put it into a 
baſon by itſelf, and ſome apple-ſauce in another. 


Sauce for a turky, 


FOR a turky good gravy in the diſh, and either bread or 
onion- ſauce in a baſon. 


Sauce for fowls. 


TO fowls you ſhould put good gravy in the diſh, and either 
bread or egg- ſauce in a baſon. 1 


Sauce for ducks. 
FOR ducks a little gravy in the diſh, and onion in a cup, if 


| liked. 


Sauce for pheaſants and partridges. 


PHEASANTS and partridges ſhould have gravy in the 
diſh, and bread-ſauce in a cup. 


Sauce for larks. 


L AR RS, roaſt them, and for ſauce have crumbs of bread; 
done thus: take a ſaucepan or ſtew-pan and ſome butter ; 
when melted, have a good piece of crumb of bread, and rub ir 
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in a clean cloth to crumbs, then throw it into your pan; keep 
ſtirring them about till they are brown, then throw them into a 
ſieve to drain, and lay them round your larks. 


To roaſt woodcocks and ſnipes. 


PUT them on a little ſpit; take a round of a threepenny 
loaf and toaſt it brown, then lay it in a diſh under the birds, 
baſte them with a little butter, and let the trale drop on the toaſt, 
When they are roaſted put the toaſt in the diſh, lay the wood- 
cocks on it, and have about a quarter of a pint of gravy ; pour 
it into a diſh, and ſet it over a lamp or chaffing-diſh for three 
minutes, and ſend them to table. You are to obſerve we never 
take any thing out of a woodcock or ſnipe. 


To roaſt a pigeon. 


TAKE ſome parſly ſhred fine, a piece of butter as big as a 
walnut, a little pepper and falt; tie the neck-end tight; tie 
a ſtring round the legs and rump, and faſten the other end to 
the top of the chimney- piece. Baſte them with butter, and 
when they are enough lay them in the diſh, and they will ſwim 
with gravy. You may put them on a little ſpit, and then tie 
both ends cloſe. 


To broil a pigeon. 


WHEN you broil them, do them in the fame manner, and 
take care your fire is very clear, and ſet your gridiron high, 
that they may not burn, and have a little melted butter in a cup. 
You may ſplit them, and broil them with a little pepper and 
ſalt; and you may roaſt them only with a little parſley and but- 
ter in a diſh, 


Directions for geeſe and ducks. | 
AS to geeſe and ducks, you ſhould have ſome ſage ſhred 
fine, and a little pepper and falt, and put them into the belly; 
but never put any thing into wild ducks, - . 
To roaſt a hare. 
TAKE your hare when it is caſed, and make a pudding; 


take a quarter of a pound of ſewet, and as much crumbs of 


'bread, a little parſley ſhred fine, and about as much thyme as 
will lie on a ſixpence, when ſhred; an anchovy ſhred ſmall, 2 
| very 
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very little pepper and ſalt, ſome nutmeg, two eggs, and a little 
lemon - peel. Mix all theſe together, and put it into the hare. 
Sew up the belly, ſpit it, and lay it to the fire, which muſl be a 
good one. Your dripping- pan muſt be very clean and nice. Put 
in two quarts of milk and half a pound of butter into the pan: 
keep baſting it all the while it is roaſting, with the butter and 
milk, till the whole is uſed, and your hare will be enough. You 
may mix the liver in the pudding, if you like it. You muſt 
firſt parboil it, and then chop it fine. | 


Different forts of ſauce for a bare. 


TAKE 'for ſauce, a pint of cream and half a pound of 
freſh butter ; put them in a ſaucepan, and keep ſtirring it with 
a ſpoon till the butter is melted, and the ſauce is thick ; then 
take up the hare, and pour the ſauce into the diſh. Another 
way to make ſauce for a hare, is to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it in- 
to your diſh, You may leave the butter out, if you don't like 
it, and have ſome curranrt-jelly warmed in a cup, or red wine 
and ſugar boiled to a ſyrup; done thus: take half a pint of 
red wine, a quarter of a pound of ſugar, and ſet over a ſlow fire 
to ſimmer for about a quarter of an hour. You may do half the 
quantity, and put it into your ſauce-boat or baſon. 


To broil fieaks. 


FIRST have a very clear briſk fire; let your gridiron be very 
clean; put it on the fire, and take a chaffing-diſh with a few 
hot coals out of the fire. Put the diſh on it which is to lay 
your ſteaks on, then take fine rump ſteaks about half an inch 
thick; put a little pepper and ſalt on them, lay them on the 
gridiron, and (if you like it) take a ſhalot or two, or a fine 
onion and cut it fine; put it into your diſh. Don't turn your 
ſteaks till one ſide is done, then when you turn the other ſide 
there will ſoon be fine gravy lie on the top of the ſteak, which 
you muſt be careful not to loſe. When the ſteaks are enough, 
take them carefully off into your diſh, that none of the gravy be 
loſt ; then have ready a hot diſh and cover, and carry them hot 
to table, with the cover on. 


B 4 Direction: 
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quick on the. gridiron, and have your diſh ready over a chaf- 


| makes it ſmoked and burnt. 


Jet it boil till about three hours before dinner, and then boil all 


Directions concerning the ſauce for ſteaks; 


IF you love pickles or horſe- raddiſn with ſteaks, never gar - 
niſh your diſh, becauſe both the garniſhing will be dry, and the 
ſteaks will be cold, but lay thoſe things on little plates, and 
carry to table. The great nicety is to have them hot and full 
of gravy. 
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General directions concerning broiling, 
AS to mutton and pork ſteaks, you muſt keep them turning 


fing- diſh of hot coals, and carry them to table covered hot. 
When you broil fowls or pigeons, always take care your fire is 
clear; and never baſte any thing on the gridiron, for it only 


— 


General directions concerning boiling, 


As to all ſorts of boiled meats, allow a quarter of an hour to 
every pound; be ſure the pot is very clean, and ſkim it well, for 
every thing will have a ſcum riſe, and if that boils down it makes 
the meat black. All ſorts of freſh meat you are to put in when 
the water boils, but ſalt meat when the water is cold. 


To boil a ham. 


WHEN you boil a ham, put it into a copper, if you have 
one; let it be about three or tour hours before it boils, and keep 
it well ſkimmed all the time; then if it is a ſmall one, one 
hour and a half will boil it, after the copper begins to boil; and 
if a large one, two hours will do; for you are to conſider the 
time it has been heating in the water, which tens i the ham, 
and makes it boil the ſooner, 


To bull @ tongue. 


7 


A TONGUE, if ſalt, put it in the pot over night, and don't 


that three hours; if freſh out of the pickle, two hours, and put 
it in when the water boils, | 
EL 
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To boil forols and bouſe-lamb. 


FOWLS and houſe-lamb boil in a pot by themſelves, in a 
good deal of water, and if any ſcum ariſes take it off, They 
will be both ſweeter and whiter than if boiled in a cloth. A lit- 
tle chicken will be done in fifteen minutes, a large chicken in 
twenty minutes, a good fowl in half an hour, a little turkey or 
gooſe in an hour, anda large turkey in an hour and a half. 
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Sauce for a boiled turkey. . 


THE beſt ſauce to a boiled turkey is this : take a little water, 
or mutton gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little bit of lemon- peel, and an anchovy ; 
boil all theſe together, ſtrain them through a ſieve, melt ſome 
butter and add to them, fry a few ſaufages and lay round the 
diſh, Garniſh your diſh with lemon. 


Sauce for a boiled gooſe. 


SAUCE for a boiled gooſe muſt be either onions or cabbage, 
rſt boiled, and then ſtewed in butter for five minutes. 


Sauce for boiled ducks or rabbits. 


TO boiled ducks or rabbits, you muſt pour boiled onions over 
them, which do thus: take the onions, peel them, and boil 
them in a great deal of water ; ſhift your water, then let them 
boil about two hours, take them up and throw them into a cul- 
lender to drain, then with a knife chop them on a board ; put 
them into a ſauce-pan, juſt ſhake a little flopr over them, pur in 
a little milk or cream, with a good piece of butter; ſet them 
over the fire, and when the butter is melted they are enough. 
But if you would have onion-ſauce in half an hour, take your 
onions, peel them, and cut them in thin ſlices, put them into 
milk and water, and when the water boils they will be done in 
twenty minutes, then throw them into a cullender to drain, and 
chop them and put them into a ſauce pan; ſhake in a little flour, 
with a little cream if you have it, and a good piece of butter ; 
ſtir all together over the fire till the butter is melted, and they 
will be very fine. This ſauce is very good with roaſt mutton, 
and it is the beſt way of boiling onions, | 75 
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| 
0 
{ To roaſt veniſon. 


TAKE a haunch of veniſon, and ſpit it. Take four ſheets 
of white paper, butter them well, and roll about your veniſon, 
then tie your paper on with a ſmall ſtring, and baſte it very well 
all the time it is roaſting. If your fire is very good and brifk, 
two hours will do it; and, if a ſmall haunch, an hour and a 
half. The neck and ſhoulder muſt be done in the fame man- 
ner, which will take an hour and a half, and when it is enough 
take off the paper, and drudge it with a little flour juſt to make 
2 froth; but you muſt be very quick, for fear the fat ſhould 
melt. You mult not put any ſauce in the diſh but what comes 
out of the meat, but bave ſome very good gravy and put into 
your ſauce-boat or baſon. You muſt always have ſweet ſauce 
with your veniſon in another baſon. If it is a large haunch, it 
Will take two hours and a half, 


Different ſorts of ſauce for veniſon. 


YOU may take either of theſe ſauces for veniſon. Currant 
jelly warmed ; or half a pint of red wine, with a quarter of a 
pound of ſugar, ſimmered over a clear fire for five or ſix mi- 

nutes; or half a pint of vinegar, and a quarter of a pound of 
ſugar, fimmered till it is a ſyrup. 


To roaſt mutton, veniſon faſhion. 


TAKE a hind-quarter of fat mutton, and cut the leg like a 

haunch; lay it in a pan with the backſide of it down, pour 

a bottle of red wine over it, and let it lie twenty-four hours, 

then ſpit it, and baſte it with the ſame liquor and butter all 

the time it is roaſting at a good quick fire, and an hour and 

2 half will do it. Have a little good gravy in a cup, and ſweet 

fauce in another. A good fat neck of mutton eats finely done 
thus. | | 


To keep veniſon or bores ſweet; or to make them freſh when 
they ſtink. 


IF your veniſon be very ſweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while, If it ftinks, or is muſty, take ſome lukewarm _ 
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and waſh it clean; then take freſh milk and water lukewarm, 
and waſh it again; then dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an airy place. 
When you roaſt it, you need only wipe it with a clean cloth, and 
paper it, as before-mentioned. Never do any thing elſe to veni- 
ſon, for all other things ſpoil your veniſon, and take away the 
fine flavour, and this preſerves it better than any thing you can 
do. A hare you may manage juſt the ſame way. 
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To roaft a tongue or udder. 


PARBOIL it firſt, then roaſt it, ſtick eight or ten cloves 
about it; baſte it with butter, and have ſome gravy and ſweet 
ſauce. An udder eats very well done the ſame way. | 


To roaſt rabbits. 


BASTE them with good butter, and drudge them with a lit- 
tle flour. Half an hour will do them, at a very quick clear fire, 
and, if they are very ſmall, twenty minutes will do them. Take 
the liver, with a little bunch of parſley, and boil them, and 
then chop them very fine together. Melt ſome good butter, and 
put half the liver and parſley into the butter; pour it into the 
difh, and garniſh the diſh with the other half. Let your rabbits 
be done of a fine light brown. 


To roaſt a rabbit hare faſhion. 


LARD a rabbit with bacon ; roaſt it as you do a hare, and it 


eats very well. But then you muſt make gravy-ſauce ; but if 
you don't lard it, white-ſauce. 
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Turkies, pheaſants, &c. may be larded. 


NO may lard a turkey or pheaſant, or any thing, juſt as you 
E It, | 


| To roaſt a fowl pheaſant faſhion, 


IF you ſhould have but one pheaſant, and want two in a diſh, 
take a large full-grown fowl, keep the head on, and truſs it 
Juſt as you do a pheaſant; lard it with bacon, but don't lard 
the pheaſant, and nobody will know it, 
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RULES to be obſerved in RoasTing. 


IN the firſt place, take great care the ſpit be very clean ; and 
be ſure to clean it with nothing but ſand and water. Waſh it 
clean, and wipe it with a dry cloth ; for oil, brick-duſt, and 
ſuch things will ſpoil your meat. 


„ 


TO roaſt a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it; and ſo 
on according to the weight of your meat, more or leſs. Ob- 
ſerve, in froſty weather your beet will take half an hour 
longer. 


MUTTON 


A leg of mutton of fix pounds will take an hour at a quick 
fire; if froſty weather an hour and a quarter; nine pounds an 
hour and a half, a leg of twelve pounds will take two hours ; 
if froſty two hours and a half ; a large ſaddle of mutton will 
take three hours, becauſe of papering it; a ſmall ſaddle will 
take an hour and a half, and ſo on, according to the ſize ; a 
breaſt will rake half an hour at a quick fire; a neck, if large, 
an hour ; if very ſmall, little better than half an hour ; a ſhoul- 
der much about the ſame time as a leg. 


„„ 
PORK muſt be well done. To every pound allow a quarter 
of an hour : for example ; a joint of twelve pounds weight three 


hours, and ſoon ; if ir be a thin piece of that weight, two hours 
will roaſt it. 


Directions concerning beef, mutton, and pork. 


THESE three you may baſte with fine nice dripping. Be ſure 


your fire be very good and briſk ; but don't lay your meat too 
near the fire, for tear of burning or ſcorching. 
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VEAL takes much the ſame time roaſting as pork ; but be 
ſure to paper the fat of a loin or fillet, and baſte your veal with 


good butter. 


HOUSE-LAMB. 


IF a large fore-quarter, an hour and a half; if a ſmall one, 


an hour. The outſide muſt be papered, baſted with good but- 


ter, and you muſt have a very quick fire. If a leg, about three 
quarters of an hour; a neck, a breaſt or ſnoulder, three quar- 
ters of an hour; if very ſmall, half an hour will do. 


ä 


IF juſt killed an hour; if killed the day before, an hour and 
a quarter; if a very large one, an hour and a half. But the 
beſt way to judge, is when the eyes drop out, and the ſkin is 
grown very hard; then you muſt rub it with a coarſe cloth, 
with a good piece of butter rolled in it, till the crackling 1s crilp 
and of a fine light brown. 


A HAR. 
YOU muft have a quick fire. If it be a ſmall hare, put 
three pints of milk and half a pound of freſh butter in the drip- 


ping-pan, which muſt be very clean and nice; if a large one, 
two quarts of milk and half a pound of freſh butter. You myſt 


baſte your hare well with this all the time it is roaſting ; and 


when the hare has ſoaked up all the butter and milk it will be 
enough. | 


A TURKY. 


A middling turky will take an hour; a very large one, au 
hour and a quarter; a ſmall one, three quarters of an hour. 
You muſt paper the breaſt till it is near done enough, then 


9 be paper off and froth it up. Vour fire muſt be very 
good. ä | 


4 GOOSE. 
OBSERVE the ſame rules. 


FOWLS, 
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A large fowl, three quarters of an hour; a middling one, half 


an hour; very ſmall chickens, twenty minutes. Your fire muſt 
be very quick and clear when you lay them down. 


TAME DUCKS. 
OBSERVE the ſame rules. 


WILD DUCKS. 


TEN minutes at a very quick fire will do them; but if yon 
love them well done, a quarter of an hour. 


T EA TL, WIGEON, Ee. 
OBSERVE the ſame rules. 


WOODCOCKS, SNIPES, and PAR. 
RIDGES. 


THEY will take twenty minutes, 


PIGEONS and LARKS., 
THEY will take fifteen minutes. 


Directions concerning poultry. 


IF your fire is not very quick and clear when you lay your 
poultry down to roaſt, it will not eat near ſo ſweet, or look fo 
beautiful to the eye. | 


To keep meat hot. 


THE beſt way to keep meat hot, if it be done before your 
company is ready, is to ſet the diſh over a pan of boiling wa- 
ter; cover the diſh with a deep cover fo as not to touch the 
meat, and throw a cloth over all. Thus you may keep your 
meat hot a long time, and it is better than over roaſting and 
ſpoiling the meat. The ſteam of the water keeps the meat hot, 


and don't draw the gravy out, or dry it up; whereas if you 4 » 
1 | l iſh. 
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diſh of meat any time over a chaffing-diſh of coals, it will dry 
up all the gravy, and ſpoil the meat. | 


To dreſs Greens, Roots, &c. 


ALWAYS be very careful that your greens be nicely picked 
and waſhed. You ſhould lay them in a clean pan, for fear of 
ſand or duſt, which is apt to hang round wooden veſſels. Boil 
all your greens in a copper ſauce- pan by themſelves, with a 
great quantity of water. Boil no meat with them, for that diſ- 
colours them. Uſe no iron pans, &c. for they are not proper; 
bur let them be copper, braſs, or ſilver. 


To adreſs ſpinach, 


PICK it very clean, and waſh it in five or ſix waters; put it 
in a ſauce-pan that will juſt hold it, throw a little ſalt over it, 
and cover the pan cloſe. Don't put any water in, but ſhake 
the pan often. You mult put your ſauce- pan on a clear quick 
fire. As ſoon as you find the greens are ſhrunk and fallen to the 
bottom, and that the liquor which comes out of them boils up, 
they are enough. Throw them into a clean ſieve to drain, and 
juſt give them a little ſqueeze. Lay them in a plate, and never 
put any butter on it, but put it in a cup. 


To dreſs cabbages, Sc. 


CABBAGE, and all forts of young ſprouts, muſt be boiled in 
a great deal of water. When the ſtalks are tender, or fall to 
the bottom, they are enough; then take them off, before they 
loſe their colour. Always throw ſalt in your water before yon 
put your greens in. Young ſprouts you ſend to table juſt as 
they are, but cabbage is beſt chopped and put into a ſauce- pan 
with a good piece of butter, ſtirring it for about five or ſix mi- 
nutes, till the butter is all melted, and then ſend it to table. 


To adreſs carrots. 


LET them be ſcraped very clean, and when they are enough 
rub them in a clean cloth, then lice them into a plate, and pour 
ſome melted butter over them. If they ate young ſpring car- 
rots, half an hour will boil them; if large, an hour; but old 
Sandwich carrots will take two hours. | | 


Ta 
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To dreſs turnips. 
THEY eat beſt boiled in the pot, and when enough take 


them out and put them in a pan and maſh them with butter 


and a little ſalt, and ſend them to table. But you may do them 
thus: pare your turnips, and cut them into dice, as big as the 


top of one's finger; put them into a clean ſaucepan, and juſt 


cover them with water. When enough, throw them into a 


fieve to drain, and put them into a ſaucepan with a good piece 


of butter; flir them over the fire for five or fix minutes, and 
ſend them to table, 


Td dreſs parſnips. 


THEY ſhould be boiled in a great deal of water, and when 
you find they are ſoft (which you will know by running a fork 
into them) take them up, and carefully ſcrape all the dirt off 
them, and then with a knife ſcrape them all fine, throwing: 
away all the ſticky parts; then put them into a ſaucepan with 
ſome milk, and ſtir them over the fire till they are thick. Take 
great care they don't burn, and add a good piece of butter and 
a little ſalt, and when the butter is melted ſend them to table. 


To adreſs brockala. 


STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outſide ſkin, which 
is on the ſtalks and little branches, and throw them into water. 
Have a ſtew-pan of water with ſome ſalt in it: when it boils 
put in the brockala, and when the ſtalks are tender it is enough, 
then ſend it to table with butter in a cup. The French eat oil 
and vinegar with it. 

To dreſs potatoes. | 

YOU muft boil them in as little water as you can, without 
burning the ſaucepan. Cover the ſaucepan cloſe, and when 
the ſkin begins to crack they are enough. Drain all the water 
out, and let them ſtand covered for a minute or two; then peel 
them, lay them in your plate, and pour ſome melted butter over 
them. The beſt way to do them is, when they are peeled to lay 


them on a gridiron till they are of a fine brown, and ſend them 
to table. Another way is to put them into a ſaucepan with 


ſome good beef dripping, cover them cloſe, and ſhake the ſauce- 


Pan often for fear of burning to the bottom. When they are of a 
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= fine brown and criſp, take them up in a plate, then put them 
into another for fear of the fat, and put butter in a cup. 

55 To dreſs cauliflowers. 0 

= TAKE your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour: 


then have ſome milk and water boiling, put in the cauliflowers, 
and be ſure to ſkim the ſauce-pan well. When the ſtalks are 
tender, take them carefully up, and put them into a cullender 
to drain: then put a ſpoonful of water into a clean ſtew-pan 
with a little duſt of lower, about a quarter of a pound of butter, 
and ſhake it round till it is all finely melted, with a little pep- 
per and ſalt; then take half the cauliflower and cut it as you 
would for pickling, lay it into the ſtew-pan, turn it, and ſhake 
the pan round. Ten minutes will do it. Lay the ſtewed in 
the middle of your plate, and the boiled round it. Pour the 
butter you did it in over it, and ſend it to table. 


To areſs French beans. 


FIRST ftring them, then cut them in two, and afterwards 
acroſs : but if you would do them nice, cut the bean into four, 
and then acroſs, which is eight pieces. Lay them into water 
and falt, and when your pan boils put in ſome ſalt and the 
beans: when they are tender they are enough ; they will be 
ſoon done. Take care they do not loſe their fine green. Lay 
them in a plate, and have butter in a cup. 


70 dreſs artichokes, 


=_ WRING off the ſtalks, and put them into the water cold, 
with the tops downwards, that all the duſt and ſand may 
boil out. When the water boils, an hour and a half will 
do them. | | 90 


To dreſs aſparagus. | 
SCRAPE all the ſtalks very carefully till they look white, 


then cut all the ſtalks even alike, throw them into water, and 
have ready a ſtew- pan boiling. Put in ſome ſalt, and tie the aſ- 
paragus in little bundles. Let the water keep boiling, and when 
We they are a little tender take them up If you boil them too much 
vou loſe both colour and taſte. Cut the round of a ſmall loaf 
about half an inch thick, toaſt it brown on both ſides, dip it 5 
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knife, flour it well, have ready a ſtew- pan with a piece of freſh 
butter. When the butter is melted put in the beef, fry it till 


| herbs, a little cruſt of bread baked brown, and a little piece of 
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the aſparagus liquor, and lay it in your diſh: pour a little butter 
over the toaſt, then lay your aſparagus on the toaſt all round 
the diſh, with the white tops outward. Don't pour butter 
over the aſparagus, for that makes them greaſy to the fingers, 
but have your butter in a baſon, and ſend it to table. 


Directions concerning garden things. 


MOST people ſpoil garden things by over- boiling them. All 
things that are green ſhould have a little criſpneſs, for if 
they are over-boiled they neither have any ſweetneſs or 
beauty. 


To dreſs beans and bacon. 


WHEN you dreſs beans and bacon, boil the bacon by itſelf 
and the beans by themſelves, for the bacon will ſpoil the co- 
Jour of the beans. Always throw ſome falt into the water, and 
fome parſley nicely picked. When the beans are enough 
(which you will know by their being tender) throw them into 
a cullender to drain. Take up the bacon and ſkin it; throw 
ſome raſpings of bread over the top, and if you have an iron make 
it red-hot and hold over it, to brown the top ot the bacon : if 
you have not one, ſet it before the fire to brown. Lay the 
beans in the diſh, and the bacon in the middle on the top, and 
fend them to table, with butter in a baſon. | 


To make gravy for a turky, or any ſort of fowls. 
TAKE 2 pound of the lean part of the beef, hack it with a 


it is brown, and then pour in a little boiling water; ſhake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it altogether, and put in two or three blades of mace, four or 
five cloves, ſome whole pepper, an onion, a bundle of ſweet 


carrot. Cover it cloſe, and let it ſtew till it is as good as you 
would have it. This will make a pint of rich gravy. 


To ara mutton, beef, or veal gravy. 


TAKE a pound of meat, cut it very thin, lay a piece of 
bacon about two inches long, at the bottom of the ſt-w-pan 
: | | or 
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or ſauce- pan, and lay the meat on it. Lay in ſome carrot, and 
01 cover it cloſe for two or three minutes, then pour in a quart of 
$3 boiling water, ſome ſpice, onion, ſweet herbs, and a little cruſt 
Ts of bread toaſted. Let it do over a flow fire, and thicken it with 
| 5 a little piece of butter rolled in flour. When the gravy is as 
37 ood as you would have it, ſeaſon it with ſalt, and then ſtrain 
x it off. You may omit the bacon, if you diſlike it, 
3 3 To burn butter for thickening of ſauce, | 
2 SET your butter on the fire, and let it boil till it is brown, 


then ſhake in ſome flour, and {tir it all the time it is on the 
fire till it is thick. Put it by, and keep it for uſe. A little 
piece is what the cooks uſe to thicken and brown their ſauce ; 
but there are few ſtomachs it agrees with, therefore ſeldom 
make uſe of it. 


To make gravy. 


IF you live in the country, where you cannot always have 
gravy-meat, when your meat comes from the butcher's take a 
piece of beef, a piece of veal, and a piece of mutton : cut them 
into as ſmall pieces as you can, and take a large deep fauce-pan 
with a cover, lay your beet at bottom, then your mutton, then a 
very little piece of bacon, a ſlice or two of carrot, fom2 macs, 
clovcs, whole pepper black and white, a large onion cut in ſlices, 
a bundle of ſweet herbs, and then lay in your veal. Coverat 
cloſe over a flow fire for fix or ſeven minutes, ſhaking the ſauce- 
pan now and then; then ſhake ſome flour in, and have ready 
= ſome boiling water; pour it in till you cover the meat and ſome- 
thing more. Cover it cloſe, and let it ſtew till it is quite rich 
and good; then ſeaſon it to your taſte with ſalt, and then ſtrain 
it off. This will do for moſt things. 


To make gravy for ſoups, &c. 


TAKE a leg of beef, cut and hack it, put it into a large 
| earthen pan; put to it a bundle of ſweet herbs, two onions 
ſtuck with a few cloyes, a blade or two of mace, a piece of 
carrot, a ſpoonful of whole pepper black and white, and a quart 
of ſtale beer, Cover it with water, tie the pot down cloſe with 
brown paper rubbed with butter, ſend it to the oven, and let it 
be well baked. When it comes home, ftrain it through a coarſe 
ſieye; lay the meat into a clean diſh as you ſtrain it, and keep it 
4 for 
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for uſe. It is a fine thing in a houſe, and will ſerve for gravy, 
thickened with a piece of butter, red wine, catchup, or what- 
ever you have a mind to put in, and is always ready for ſoups of 

moſt forts. If you have peas ready boiled, your ſoup will ſoon 
be made : or take ſome of the broth and ſome vermicelli, boil 
it together, fry a French roll and put in the middle, and you 
have a good ſoup. You may add a few truffles and morels, or 
celery ſtewed tender, and then you are always ready. 


To bake a leg of beef. 


DO it juſt in the ſame manner as before directed in the mak- 
ing gravy for ſoups, &c. and when it is baked, ſtrain it through 
a coarſe fieve, Pick out all the ſinews and fat, put them into 
a ſauce-pan with a few ſpoonfuls of the gravy, a little red wine, 
a little piece of butter rolled in flour, and ſome muſtard, ſhake 
your ſauce-pan often, and when the ſauce is hot and thick, 

diſh it up, and ſend it to table. It is a pretty diſh. 


. To bake an ox*s bead. 


DO juſt in the ſame manner as the leg of beef is directed to 
be 3 in making the gravy for ſoups, Sc. and it does full as 
well for the ſame uſes, If it ſhould be too ſtrong for any thing 
you want it for, it is only putting ſome hot water to it. Cold 
water will ſpoil it. 


To boil pickled pork. 


BE ſure you put it in when the water boils. If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two houis. If you boil pickled pork too long, it will 
go to a jelly. 


C HAP. 
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CHAP. II. 
Ar 


To areſs Scotch collops. 


TAKE vea], cut it thin, beat it well with the back of a 
knife or rolling pin, and grate ſome nutmeg over them; dip 
them in the yolk of an egg, and fry them in a little butter till 
they are of a fine brown ; then pour the butter from them, and 
have ready half a pint of gravy, a little piece of butter rolled in 
flour, a few muſhrooms, a glaſs of white wine, the yolk of an 
egg, and a little cream mixed together, If it wants a little ſalt, 
put it in. Stir it all together, and when it is of a fine thickneſs 
diſh it up. It does very well without the cream, if you have 
none; and very well without gravy, only put in juſt as much 
warm water, and either red or white wine. 


To dreſs white Scotch collops. 


Do not dip them in egg, but fry them till they are tender, 
but not brown. Take your meat out of the pan, and pour all 


out, then put in your meat again, as above, only you muſt put 
in ſome cream. 


To dreſs a fillet of veal with collops. 


15 FOR an alteration, take a ſmall fillet of veal, cut what col- 
lops you want, then take the udder and fill it with force-meat, 
We 701! it round, tie it with a packthread acroſs, and roaſt it; lay 


your collops in the diſh, and lay your udder in the middle. 
Garniſh your diſhes with lemon. 


To make ferce-meat! balls. 


NOW you are to obſerve, that force-meat balls are a great 
adcition to all made diſhes ; made thus : take half a pound of 
W veal, and half a pound of ſuet, cut fine, and beat in a mar- 

ble mortar or wooden bowl; have a few ſuet-herbs ſhred fine, 
a little mace dried and beat fine, a ſmall nutmeg grated, or 
half a large one, a little lemon peel cut very fine, a little pep- 
per and ſalt, and the yolks of two eggs; mix all theſe well to- 
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gether, then roll them in little round balls, and ſome in little 
long balls; roll them in flour, and fry them brown. If they 
are for any thing of white ſauce, put a little water on in a ſauce- 
pan, and when the water boils put them in, and let them boil 
for a few minutes, but never fry them for white ſauce, | 


Trulſies and morels good in ſauces and ſoups. 


TAKE half an ounce of truffles and morels, ſimmer them 
in two or three ſpoonfuls of water for a few minutes, then put 
them with the liquor into the ſauce. "They thicken both ſauce 
and ſvop, and give it a fine flavour. L 


To ſiew cx palates. 


STEW them very tender; which muſt be done by putting 
them into cold water, and let them ſtew very ſoftly over a ſlow 
fre till they are tender, then cut them into pieces and put 
them either into your made-diſh or ſoup; and cocks=-combs 
and artichoke-bottoms, cut ſmall, and put into the made-diſh. 
Garniſh your diſhes with lemon, ſweetbreads ſtewed or white 
diſhes, and fried for brown ones, and cut in little pieces. 


To ragoo a leg of mutton, 
TAKE all the ſkin and fat off, cut it very thin the right way 
of the grain, then butter your ſtew-pan, and ſhake ſome flour 
into it; flice half a lemon and half an onion, cut them very 
ſmall, a little bundle of ſweet-herbs, and a blade of mace. Put 
all together with your meat into the pan, ſtir it a minute or 
two, and then put in fix ſpoonfuls of gravy, and have ready an 
anchovy minced ſmall ; mix it with ſome butter and flour, ſtir 
it altogether for ſix minutes, and then diſh it up. 


To make a brown fricaſey. 


YOU muſt take your rabbits or chickens and ſkin them, then 
cut them into ſmall pieces, and rub them over with yolks of 
eggs. Have ready ſome grated bread, a little beaten mace, and 
a little grated nutmeg mixt together, and then roll them in 
it: put a little butter into your ſtew- pan, and when it is melted 
put in your meat. Fry it of a fine brown, and take care they 
don't ſtick to the bottom of the pan, then pour the butter from 
them, and pour in half a pint of gravy, a glaſs of red . a 
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few muſhrooms, or two ſpoonfuls of the pickle, a little ſalt (if 
wanted? and a piece of butter rolled in flour. When it is of a 
fine thickneſs diſh it up, and ſend it to table. 


* 


To make a white fricaſey. 


YOU may take two chickens or rabbits, ſkin them and cut 
them into little pieces. Lay them into warm water to draw 
out all the blood, and then lay them in a clean cloth to dry: 
put them into a ſtew-pan with milk and water, ſtew them till 
they are tender, and then take a clean pan, put in half a pint 
of cream, and a quarter of a pound of butter; ſtir it together 
till the butter is melted, but you muſt be ſure to keep it ſtirrin 
all the time or it will be greaſy, and then with a fork take the 
chickens or rabbits out of the ſtew-pan and put into the ſauce- 
pan to the butter and cream. Have ready a little mace dried 
and beat fine, a very little nutmeg, a few muſhrooms, ſhake all 
together for a minute or two, and diſh it up. If you have no 
muſhrooms a ſpoonful of the pickle does full as well, and gives 


ita pretty tartneſs. This is a very pretty ſauce for a breaſt of 
veal roaſted. = 


To fricaſey chickens, rabbits, lamb, veal, &c. 
DO them the ſame way. 


A ſecond way to make a white fricaſey. 

YOU muſt take two or three rabbits or chickens, ſkin 
them, and lay them in warm water, and dry them with a clean 
cloth. Put them into a ſtew-pan with a blade or two of mace, 
a little black and white pepper, an onion, a little bundle of 
{weet-herbs, and do but juſt cover them with water : ſtew them 
til] they are tender, then with a fork take them out, ſtrain 
the liquor, and put them into the pan again with half a pint of 
the liquor and half a pint of cream, the yolks of two eggs 
beat well, half a nutmeg grated, a glaſs of white wine, a 
little piece of butter rolled in flour, and a gill of muſhrooms ; 
keep ſtirring all together, all the while one way, till it is ſmooth 


and of a fine thickneſs, and then diſh it up. Add what you 
p. eaſe, 5 . 
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A third way of making a white fricaſey. 


TAKE three chickens, ſkin them, cut them into ſmall 
pieces; that is, every joint aſunder ; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 
cloth, then put them into a ſtew-pan with milk and water, and 
| boil them tender: take a pint of good cream, a quarter of a 
pound of butter, and ſtir it till it is thick, then let it ſtand till 
it is cool, and put to it a little beaten mace, half a nutmeg 
grated, a little ſalt, a gill of white wine, and a few muſhrooms; 
ſtir all together, then take the chickens out of the ſtew- pan, 
throw away what they are boiled in, clean the pan and put in 
the chiekens and ſauce together : keep the pan ſhaking round 
till they are quite hot, and diſh. them up. Garniſh with lemon, 
They will be very good without wine. 


To fricaſey rabbits, lamb, ſcocetbreads, or tripe. 
DO them the ſame way, | 


Ancther way ie fricaſey tripe. 

TAEE a piece of double tripe, cut it into flices two inches 
Jong, and half an inch broad, put them into your ſtew pan, and 
ſprinkle a little falt over them; then put in a bunch of ſweet- 
herbs, a little lemon-pee), an onion, a little anchovy pickle, 
and a bay-leaf; put all theſe to the tripe, then put in juſt wa- 
ter enough to cover them, and let them ſtew till the tripe is 
very tender: then take out the tripe and ſtrain the liquor out, 
ſhred a ſpoonful of capers, and put to them a glaſs of white wine, 
and half a pint of the liquor they were ſtewed in. Let it boil a 
little while, then put in your tripe, and beat the yolks of three 
eggs; put into your eggs a little mace, two cloves, a little nut- 
meg dried and beat fine, a ſmall handful of parſley picked and 
ſhred fine, a piece of butter rolled in flour, and a quarter of a 
pint of cream: mix all theſe well together, and put them into 
your ſtew- pan, keep them ſtirring one way all the while, and 
when it is of a fine thickneſs and ſmooth, diſh it up, and garniſh 
the diſh with lemon. You are to obſerve that all ſauces which 
have eggs or cream in, you muſt keep ſtirring one way all the 
while they are on the fire, or they will turn to curds. You may 
add white walnut pickle, or muſhrooms, in the room of capers, 
juſt to make your ſauce a little tart, 
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To ragoo bogs feet and cars. 


TAKE your feet and ears out of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them into little 
long thin bits about two inches long, and about a quarter of an 
inch thick : put them into your ſtew-pan with half a pint of 
good gravy, a glaſs of white wine, a good deal of muſtard, a 
good piece of butter rolled in flour, and a little pepper and 
jalt ; ſtir all together till it is of a fine thickneſs, and then diſh 
it up. 

Note, They make a very pretty diſh fried with butter and 
muſtard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, cut 
ſmall, | | 


To fry tripe. 

CUT your tripe into pieces about three inches long, dip 
them in the yolk of an egg and a few crumbs of bread, fry them 
of a fine brown, and then take them out of the pan and lay 
them in a diſh to drain. Have ready a warm diſh to put them 
in, and ſend them to table, with butter and muſtard in a cup. 


To flew tripe. 


CUT it juſt as you do for frying, and ſet on ſome water in 
a ſauce-pan, with two or three onions cut into ſlices, and ſome 
ſalt, When it boils, put in your tripe. Ten minutes will boil 
it. Send it to table with the liquor in the diſh, and the onions. 
Have butter and muſtard in a cup, and diſh it up. You may 
put in as many onions as you like to mix with your ſauce, or 
leave them quite out, juſt-as you pleaſe. Put a little bundle of 
ſwcet-herbs, and a piece of lemon-peel into the water, when 
you put in your tripe. | 


A fricaſey of pigeons. 

TAKE eight pigeons, new killed, cut them into ſmall pieces, 
and put them into a ſtew-pan with a pint of claret and a pint 
of water. Seaſon your pigeons with ſalt and pepper, a blade or 
two of mace, an onion, a bundle of ſweet-herbs, a good piece 
of butter juſt rolled in a very little flour: cover it cloſe, and 
let them ſteyy till there is juſt enough for ſauce, and then take 
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out the onion and ſweet-herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your ſpoon puſh the meat all 
to one fide of the pan and the gravy to the other fide, and ſtir 
in the eggs; keep them ſtirring for-fear of turning to curds, 
and when the ſauce is fine and thick ſhake all together, put in 
half a ſpoonful of vinegar, and give them a ſhake ; then put the 
meat intothe diſh, pour the ſauce over it, and have ready ſome 
ſlices of bacon toaſted, and fried oyſters ; throw the oyſters all 
Garniſh with lemon. 


A fricaſey of lamb-ſtones and ſweetbreads. 
HAVE ready ſome lamb- ſtones blanehed, parboiled and ſliced, 


and flour two or three ſweetbreads; if very thick, cut them in 


two, the yoiks of ſix hard eggs whole; a few piſtacho- nut ker- 
nels, and a few large oyſters: fry theſe all of a fine brown, 
then pour out all the butter, and add a pint of drawn gravy, the 
lamb-ſtones, ſome aſparagus tops about an inch long, ſome grated 
nutmeg, a little pepper and ſalt, two ſhalots ſhred ſmall, and 
a glaſs of white wine. Stew all theie together for ten minutes, 
then add the yolks of ſix eggs beat very fine, with a little white 
wine, and a little beaten mace; ſtir all together till it is of a 
tine thickneſs, and then diſh it up. Garniſh with lemon, 


To haſh a calf *s head. 


BOIL the head almoſt enough, then take the beſt half and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Layitin a little deep diſh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs : grate ſome nutmeg all over, a very little pep- 
per and falt, a few ſweet-herbs, ſome crumbs of bread, and a 
little lemon- peel chopped very fine, baſte it with a little butter, 
then baſte it again, and pour over it the yolks of two eggs ; keep 
the diſh turning that it may be all brown alike : cut the other 
half and tongue into little thin bits, and ſet on a pint of drawn 
gravy in a ſauce- pan, a little bundle of ſweet-herbs, an onion, 
a little pepper and ſalt, a glaſs of red wine, and two ſhalots; 
boil all theſe together, a few minutes, then ſtrain jt through 
a ſieve, and put it into a clean ſtew- pan with the haſh, Flour 
the meat before you put it in, and put in a few muſhrooms, à 
ſpoonful of the pickle, two ſpoonfuls of catchup, and a few truf- 
fles and morels; ſtir all theſe together for a few minutes, then 


beat up half the brains, and ſtir into the ſtew- pan, and a little 
piece 


En bay ag 


made Plain and Eaſy. 27 


piece of butter rolled in flour. Take the other half of the 
brains and beat them up with a little lemon- peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme ſhred 
ſmall, a little parſley, the yolk of an egg, and have ſome good 
dripping boiling in a ſtew-pan; then fry the brains in little 
cakes, about as big as a crown- piece. Fry about twenty oyſters 
dipped in the yolk of an egg, toaſt ſome ſlices of bacon, fry a 
few force-meat balls, and have ready a hot diſh; if pewter, 
over a few clear coals; if china, over a pan of hot water. Pour 
in your haſh, then lay in your toaſted head, throw the force- 
meat-balls over the haſh, and garniſh the diſh with fried oy- 
ſters, the fried brains, and lemon; throw the reſt over the 
haſh, lay the bacon round the diſh, and ſend it to table. 


To haſh a calf s head white, 
TAKE half a pint of gravy, a large wine-glaſs of white 


wine, a little beaten mace, a little nutmeg, and a little ſalt ; 
throw into your haſh a few muſhrooms, a few truffles and mo- 
rels firſt parboiled, a few artichoke bottoms, and aſparagus- 
tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one ſpoonful of 
muſhroom catchup ; ftir it all together very carefully till it is 
of a fine thickneſs; then pour it into your diſh, and lay the 
other half of the head as before-mentioned, in the middle, and 
garniſh it as before directed, with fried oyiters, brains, lemon, 
and force-meat balls fried. - 


To bake a calf*s bead. 


TAKE the head, pick it and waſh it very clean; take an 
earthen diſh large enough to lay the head on, rub a little piece 
of butter all over the diſh, then lay ſome long iron ſkewers 
acroſs the top of the diſh, and lay the head on them ; ſkewer up 
the meat in the middle that it don't lie on the diſh, then erate 
tome nutmeg all over it, a few ſweet-herbs ſhred ſmall, ſome 
crumbs of bread, a little lemon- peel cut fine, and then flour it 
all over: ſtick pieces of butter in the eyes, and all over the 
head, and flour it again. Let it be well baked, and of a fine 
brown; you may throw a little pepper and ſalt over it, and put 
into the diſh a piece of beef cut ſmall, a bundle of ſweet-herbs, 
an onion, ſome whole pepper, a blade of mace, two cloves, a 
pint of water, and boil the brains with ſome ſage. When the 
head is enough, lay it on a diſh, and ſet it to the fire to keep 
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warm, then ſtir all together i in the diſh, and boil it in a ſauce- 
pan; ftrain it off, put it into the fatce- - pan again, add a piece 
of butter rolled in flour, and the ſage in the brains chopped 
fine, a ſpoonfu! of catchup, and two ſpoonfuls of red wine; 
boil them together, take the brains, beat them well, and mix 
them with the ſauce: pour it into the diſn, and fend it to table, 
You muſt bake the tongue with the head, and don't cut it out, 
It will lie the handſomer in the diſh, 


To bake a ſheep's head. 
DO it the ſame way, and it eats very well. 


To dreſs a lamb's head. 


BOIL the head and pluck tender, but don't let the liver be 
too much done. Take the head up, hack it croſs and croſs 
with a knife, grate ſome nutmeg over it, and Jay it in a diſh, 
before a good fire; then grate ſome crumbs of bread, ſome 
ſweet-herbs rubbed, a little lemon- peel chopped fine, a very lit- 
tle pepper and ſalt, and baſte it with a little butter: then throw 

a little flour over it, and juſt as it is done do the ſame, baſte 
it and drudge it. Take half the liver, the lights, the heart and 
tongue, chop them very ſmall, with 11x or eight ſpoonfuls of 
gravy or water ; firſt ſhake ſome flour over the meat, and ſtir 
it together, then put in the gravy or water, a good piece of but- 
ter rolled! in a little flour, a little pepper and ſalt, and what runs 
from the head in the diſh; fimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your diſh, lay 
4 head in the middle of the mince-meat, have ready the other 

alf of the liver cut thin, with ſome ſlices of bacon broiled, and 


15 round the head. Garniſh the diſh with lemon, and ſend it 
to table. 


To ragoo a neck of veal. 


CUT a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaton them with ſalt, pepper, cloves and mace, lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
eggs, make a ſheet of ſtrong cap. paper up at the four corners 
in the form of a dripping- pan; pin up the corners, butter the 
paper and allo the gridiron, and ſet i it over a fire of charcoal 
put in your neat, let it do leiſurely, keep | it baſting and turning 

to 
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to keep in the gravy; and when it is enough have ready half 4 
pint of ſtrong gravy, ſeaſon it high, put in muſhrooms and 
pickles, force-meat balls dipped in the yolks of eggs, oyſters 
ſtewed and fried, to lay round and at the top of your diſh, and 
then ſerve it up. If for a brown ragoo, put in red wine, If 
for a white one, put in white wine, with the yolks of eggs beat 
up with two or three ſpoonfuls of cream. 


To ragoo a breaſt. of veal. 


TAKE your breaſt of veal, put it into a large ſtew-pan, put 
in a bundle of ſweet-herbs, an onion, ſome black and white 
pepper, a blade or two of mace, two or three cloves, a very little 
piece of Jemon-peel, and juſt cover it with water: when it is 
tender take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ſtrain it off, and if you have a little 
rich beef gravy add a quarter of a pint, put in half an ounce of 
truffles and morels, a ſpoonful or two of catchup, two or three 
ſpoonfuls of white wine, and let them all boil together: in the 
mean time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few muſhrooms : boil all toge- 
ther till the ſauce is rich and thick, and cut the ſweetbread in- 
to four. A few forcc-meat balls is proper init. Lay the veal 
in the diſh, and pour the ſauce all over it. Garniſh with lemon. 


Another way lo ragoo a breaft of veal. 


YOU may bone it nicely, flour it, and fry it of a ine brown, 
then pour th: fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ſtrain. the li- 
quor, then put in your meat again, with the ingredients, as 
before directed. | | 


A treaſt of veal in hodge-pcdpe. 

TAKE a breaſt of veal, cut the briſcuit into little pieces, and 
every bone aſunder, then flour it, and put half a pound of 
good butter into a ſtew-pan ; when it is hot, throw in the veal, 
fry it all over of a fine light brown, and then have ready a tea- 
kettle of water boiling ; pour it in the ſtew - pan, fill it up and ſtir 
it round, throw in a pint of green peas, a fine lettuce whole, 
clean waſhed, two or three blades of mace, a little whole pepper 
tied in a muſlin rag, a little bundle of ſweet-herbs, a ſmall 
| | onion 
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30 The Art of Cockery, 
onion ſtuck with a few cloves, and a little ſalt. Cover it cloſe, 
and let it ſtew an hour, or till it is boiled to your palate, if you 
would have ſoup made of it; if you would only have ſauce to eat 
with the veal, you muſt ſtew it till there is juſt as much as you 
would have for ſauce, and ſeaſon it with ſalt to your palate; take 
out the onion, ſweet-herbs and ſpice, and pour it altogether in- 
to your diſh. It is a fine diſh, If you have no peaſe, pare three 
or four cucumbers, ſcoop out the pulp, and cut it in'o little 
pieces, and take four or five heads of celery, clean waſhed, and 
cut the white part ſmall ; when you have no Jettuces, take the 
little hearts of ſavoys, or the little young ſprouts that grow on 
the old cabbage-ſtalks about as big as the top of your thumb. 
Note, If you would make a very fine diſh of it, fill the inſide 
of your lettuce with force- meat, and tie the top cloſe with a 
thread; ſtew eit till there is but juſt enough for ſauce, ſet the 
lettuce in the middle, and the veal round, and pour the ſauce 
all over it. Garniſh your diſh with raſped bread, made into 
figures with your fingers. This is the cheapeſt way of dreſſing 
a breaſt of veal to be good, and ſerve a number of people. 


To collar a breaſi of veal. 


TAKE a very ſharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through ; pick all 
the fat and meat off the bones, then grate ſome nutmeg all 
over the inſide of the veal, a very little beaten mace, a little 
pepper and ſalt, a few ſweet-herbs ſhred ſmall, ſome parſley, a 
liitle lemon-peel ſhred ſmall, a few crumbs of bread and the 
bits of fat picked off the bones; roll it up tight, ſtick one ſkewer 
in to hold it together, but do it clever, that it ſtands upright in 
the diſh: tie a packthread acroſs it to hold it together, ſpit it, 
then roll the caul all round it, and roaſt it. An hour and a 
quarter will do it. When it has*been aboud an hour at the 
fire take off the caul, drudge it with flour, baſte it well with freſh 
butter, and let it be of a fine brown. For ſauce take two penny- 
worth of gravy beef, cut it and hack it well, then flour it, fry 
it a little brown, then pour into your ſtew- pan ſome boiling wa- 
ter, ſtir it well together, then fill your pan two parts full of wa- 
ter, put in an onion, a bundle of ſweet-herbs, a little cruſt of 
bread toaſted, two or three blades of mace, four cloves, ſome 
whole pepper, and the bones of the veal. Cover it cloſe, and 


let it ſtew till it is quite rich and thick; then ſtrain it, boil it up 


with ſome truMes and morels, a few muſhrooms, a ſpoonful of 
catchup, to or three bottoms of artichokes, if you have them | 
ac 
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add a little ſalt, juſt enough to ſeaſon the gravy, take the pack- 
thread off the veal, and ſet it upright in the diſh; cut the ſweet- 
bread into four, and broil it of a fine brown, with a few force- 
meat-balls fried ; lay theſe round the diſh, and pour in the 
ſauce, Garniſh the diſh with lemon, and ſend it to table. 


To collar a breaſt of mutton. 


DO it the ſame way, and it eats very well. But you muſt 
take off the ſkin, | 


Another good way to dreſs a breaſt of mutton. 


COLLAR it as before, roaſt it, and baſte it with half a pint 
of red wine, and when that is all ſoaked in, baſte it well with 
butter, have. a little good gravy, ſet the mutton upright in the 
diſh, pour in the gravy, have ſweet ſauce as for veniſon, and 
ſend it to table. Don't garniſh the diſh, but be ſure to take 
the ſkin off the mutton. | 

The inſide of a ſurloin of beef is very good done this way. 

If you don't like the wine, a quart of milk, and a quarter of 
a pound of butter, put into the dripping-pan, does full as well 
to baſte it. 5 

To force a leg of lamb. 

WITH a ſharp knife carefully take out all the meat, and 
leave the ſkin whole and the fat on it, make the lean you cut out 
into force-meat thus: to two pounds of meat, add three pounds 
of beef-ſuet cut fine, and beat in a marble mortar till it is very 
hne, and take away all the ſkin of the meat and ſuet, then 
mix with it four ſpoonfuls of grated bread, eight or ten cloves, 
hve or fix large blades of mace dried and beat fine, half a large 
nutmeg grated, a little pepper and ſalt, a little lemon- peel cut 
hne, a very little thyme, ſome parſley and four eggs ; mix all 
together, put it into the ſkin again juſt 2s it was, in the ſame 


ſhape, few it up, roaſt it, baſte it with butter, cut the loin into 


ſteaks and fry it nicely, lay the leg in the diſh and the loin 
round it, with ſtewed cauliflower (as in page 17) all round upon 


the loin ; pour a pint of good gravy into the diſh, and ſend it to 
table, If you don't like the cauliflower, it may be omitted. 


5 To boil a leg of lamb. 
LET the leg be boiled very white, An hour will do it. Cut 


the loin into tteaks, dip them into a few crumbs of bread and 
egg, try them nice and brown, boil a good deal of ſpinage and 
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32 The Art of Cookery, 


lay in the diſh, put the leg in the middle, lay the loin round it, 
cut an orange in four and garniſh the diſh, and have butter in 
a cup. Some love the ſpinage boiled, then drained, put into a 
ſauce· pan with a good piece of butter, and ſtewed. 


To force a large fowl. 


CUT the ſkin down the back, and carefully flip it up ſo as to 
take out all the meat, mix it with one pound of beet-ſuer, cut 
it ſmall, and beat them together in a marble mortar: take a pint 
of large oyſters cut ſmall, two anchovies cut ſmall, one ſhalot 
cut fine, a few ſweet-herbs, a little pepper, a little nutme 
grated, and the yolks of four eggs; mix all together and lay 
this on the bones, draw'over the ſkin and ſew up the back, put 
the fowl into a bladder, boil it an hour and a quarter, ſtew ſome 
oyſters in good gravy thickened with a piece of butter rolled in 


flour, take the tow] out of the bladder, lay it in your diſh and 


pour the ſauce over it. Garniſh with lemon. 
It eats much better roaſted with the ſame ſauce, 


To roaſt a turkey the genteel way. 


FIRST cut it down the back, and with a ſharp penknife bone 
it, then make your force-meat thus: Take a large fowl, or a 
pound of veal, as much grated bread, half a pound of ſuet cut 
and beat very fine, alittle beaten mace, two cloves, half a nut- 
meg grated, about a large tea-ſpoonful of lemon peel, and the 
yolks of two eggs; mix all together, with a little pepper and 
ſalt, fill up the places where the bones came out, and fill the 
body, that it may look juſt as it'did before, ſew up the back, 
and roaſt it. You may have oyſter-ſauce, celery ſauce, or juſt as 
you pleaſe ; but good gravy in the diſh, and garniſh with lemon, 
is as good as any thing. Be ſure, to leave the pinions on. 


To ſiew a turkey or fow!. 


FIRST let your pot be very clean, lay four clean ſkewers at 
the bottom, lay your turkey or fowl upon them; put in a quart 
of gravy, take a bunch of celery, cut it ſmall, and wafh it 
very clcan, put it into your pot, with two or three blades of 
mace, let it {tew ſoftly till there is juſt enough for ſauce, then 
add a good piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and alt as will 


ſeaſon it, lay your fowl or turkey in the diſh, pour the ſauce, 
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made Plain and Eafy, © 33 
over it and ſend it to table. If the fowl or turkey is enough 
before the ſauce, take it up, and keep it up till the ſauce is 
boiled enough, then put it in, let it boil a minute or two, 
and diſh it up. | ; | FI 


® 


7 , ſtew. a knuckle of veal. 


BE ſure let the pot or ſaucepan be very clean, lay at the bot- 
tom four clean wooden ſkewers, waſh- and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a ſmall 
onion, a cruſt of bread, and two quarts of water. Cover it 
down cloſe, make it boi], then only let it ſimmer for two hours, 
and when it is enough take it up; lay it in a dith, and ſtrain the 
broth over it. | | 


Another way to ſtew a knuckle of veal, 


CLEAN it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpoonful of catchup, one of red wine, 
and one of walnut pickle, ſome truffles and morels, or ſome 
dried muſhrooms cut ſmall; boil it all together, take up the 
knuckle, lay it in a diſh, pour the ſauce over it, and ſend it to 
table. R | 

Note, It eats very well done as the turkey, before directed. 


To ragoo a piece of beef. 


TAKE a large piece of the flank, which has fat at the top 
cut ſquare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump does well. Cut all nicely off the 
bone (which makes fine ſoup) then take a large ſtew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in as 
much gravy. as will cover it, made thus: take about a pound of 
coarſe beef, a little piece of veal cut ſmall, a bundle of ſweet- 
herbs, an onion, ſome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a piece of 
carrot, a little piece of bacon ſteeped in vinegar a little while, a 
cruſt of bread roaſted brown; put to this a quart of water, and 
let it boil till half is waſted. While this is making, pour a 
quart of boiling water into the ſtew- pan, cover it cloſe, and let 
it be ſtewing ſoftly ; when the gravy is done ſtrain it, pour it 
into the pan where the beef is, take an ounce of truffles and 
morels cut ſmall; ſome freſh or dried muſhrooms cut ſmall, two 
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ſpoonfuls of catchup, and cover it cloſe. Let all this ſtew tilf 
the ſauce is rich and thick : then have ready ſome artichoke-bot- 
toms cut into four, and a few pickled muſhrooms, give them a 
boil or two, and when your meat is tender and your ſauce quite 
rich, lay the meat into a diſh and pour the ſauce over it. You 
may add a ſweetbread cut in fix pieces, a palate ſtewed tender 
cut into little pieces, ſome cocks-combs, and a few force-meat 
balls. Theſe are a great addition, but it will be good without. 
Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut ſmall and waſhed clean, 


two ſpoonfuls of catchup, and a glaſs of red wine, Omit all 


the other ingredients. When the meat and celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way : take ſix Jarge cucumbers, ſcoop ont the ſeeds, pare 
them, cut them into ſlices, and do them juft as you do the 
eelery. 


. force the inſide of a ſurloin of beef. © 


TAKE a ſharp knife, and carefully lift up the fat of the in- 
fide, take out all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſnet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and falt, 


| Half a nutmeg grated, and two fhalots chopped fine; mix all to- 


gether, with a glaſs of red wine, then put it into the ſame 
place, cover it with the ſkin and fat, ſkewer it down with fine 
ſkewers, and cover it with paper. Don't take the paper off till 
the meat is on the diſh, Take a quarter of a pint of red wine, 
two ſhalots ſhred ſmall, boil them, and pour into the diſh, with 
the gravy which comes out of the meat; it eats well, Spit your 
meat before you take out the inſide. 


* 


Another way to force a ſurloin. 


WHEN it is quite roaſted, take it up, and lay it in the diſh 
with the inſide uppermoſt, with a ſharp knife lift up the ſkin, 
hack and cut the inſide very fine, ſhake a little pepper and falt 
over it, with two fhalots, cover it with the ſkin, and ſend it to 
table. You may add red wine or vinegar, juſt as you like. 


7% force the inſide of a rump of beef. 

YOU may do it juſt in the ſame manner, only lift up the out- 
ſide ſkin, take the middle of the meat, and do as before di- 
reCted ; put it into the ſame place, and with fine ſkewers put it 
down cloſe, | | "4s 
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A rolled rump of beef. 


CUT the meat all off the bone whole, lit the infide down 
from top to bottom, but not through the ſkin, ſpread it open, 
take the fleſh of two fowls and beef-ſnet, an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parſley, a few muſhrooms, and chop them all together, beat 
them in a mortar, with a half. pint baſon full of crumbs of bread ; 
mix all theſe together, with four yolks of eggs, lay it into the 
meat, cover it up, and roll it round, ſtick one ſkewer in, and tie it 


pot or large ſaucepan that will juſt hold it, lay a layer of bacon 


whole pepper, mace, {weet-herbs, and a large onion, lay the 
rolled beef on it, juſt put water enough to the top of the beef ; 
cover it cloſe, and let it ſtew very ſoftly on a flow fire for eight 
or ten hours, but not too faſt, When you find the beef tender, 
which you will know by running a ſkewer into the meat, then 
take it up, cover it up hot, boil the gravy till it is good, then 
= ftrain it off, and add ſome muſhrooms chopped, ſome truffles and 
= morels cut ſmall, two ſpoonfuls of red or white wine, the yolks 
of two eggs and a piece of butter rolled in flour; boil it together, 


crumbs of bread all over it : when the ſauce is enough, lay the 
meat into the diſh, and pour the ſauce over it. Take care the 
eggs do not curd. ; 


To boil a rump of beef the French faſhion, 
TAKE a rump of beef, boil it half an hour, take it vp, lay 
it into a large deep pewter diſh or ſtew-pan, cut three or fouc 


alt, and pour into the diſh a pint of red wine, as much hot 


or ten lettuces cut ſmall, and a good piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, cover 


very {low coal fire. | Obſerve that the butcher chops the bone 
ſo cloſe, that the meat may lie as flat as you can in the diſh. 


the ſauce over it. 


keep it ale. 


D 2 4 Beef 
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with a packthread croſs and croſs to hold it together; take a 


and a layer of beef cut in thin ſlices, a piece of carrot, ſome 


ſet the meat before the fire, baſte it with butter, and throw. 


gaſhes in it all along the ſide, rub the gaſhes with pepper and 


water, two or three large onions cut ſmall, the hearts of eight 
it cloſe, let it ſtew an hour and a half over a charcoal fire, or a 
When it is enough, take the beef, lay it in the diſh, and pour 


Note, When you do it in a pewter diſh, it is beſt done over 
a chaffing-diſh of hot coals, with a bit or two of charcoal to 


— 2 — - 1 —— . — = — _ 
— . M3 EVE - _ —_ - nl 
Pr — — — — — — 
a = : == — 
— - 
_ — K * 
— — , = 


= 


— ͥ —— — 


— 


— 


— 
* 


* 1 


— 


Rl 
& 
. 
1 
. 
1 
1 
: 
' 0 
i 


- — . — : a_ ” — - — 
— C5 22 —— — —— LD. ir 22. 
mug . . Xo <> = — — pag 
SS Y — 2 . — ——_Y = 
— we. five, > Dy OT _ — - — ep gs — — — 


l 
— 
r 


. 


— cy * 
= 3 E 
— rc > OM — —ͤ—— 
—— =» 2 — . 


36 | be Art of Cookery, 


Beef eſcarlot. 


TAKE a briſcuit of beef, half a pound of coarſe ſugar, two 
ounces of bay ſalt, a pound of common ſalt ; mix all togther, 
and rub the beef, lay it in an earthen pan, and turn it every day, 
It may lie a fortnight in the pickle ; then boil it, and ſerve it up 
cither with ſavoys, or peaſe pudding. 

Note, It cats much finer cold, cut into ſlices, and ſent to table, 


Beef a la daub. 


YOU may take a buttock or a rump of beef, lard it, fry it 
brown in ſome {weet butter, then put it into a pot that will juſt 
hold it ; put in ſome broth or gravy hot, ſome pepper, cloves, 
mace, and a bundle of ſweet-herbs, ſtew it four hours till it is 
tender, and ſeaſon it with ſalt; take half a pint of gravy, two 
ſweetbreads cut into eight pieces, ſome truffles and morels, pa- 
| lates, artichoke-bottoms, and muſhrooms, boil all together, lay 
your beef into the diſh; ſtrain the liquor into the ſauce, and boil 
all together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it; pour this all over the beef. Take force- 
meat rolled in pieces half as long as one's finger ; dip them into 
batter made with eggs, and try them brown; fry ſome fippets 
dipped into batter cut three corner- ways, Rick them into the 
meat, and garniſh with the force-meat. 


a 


Beef a la mode in pieces. 


YOU muſt take a buttock of beef, cut it into two- pound pieces, 
lard them with bacon, fry them brown, put them into a pot that 
will juſt hold them, put in two quarts of broth or gravy, a few 
ſweet-herbs, an oninion, ſome mace, cloves, nutmeg, pepper and 
ſalt; when that is done, cover it cloſe, and ſtew it till it is ten- 
der, ſkim off all the fat, lay the meat in the diſh, and ftrain the 
ſauce over it. You may ſerve it up hot or cold. 


Beef d la mode, the Trench way. 


TAKE a piece of the buttock of beef, and ſome fat bacon cut 
into little long bits, then take two tea- ſpoonfuls of ſalt, one tea- 
ſpoonful of beaten pepper, one of beaten mace, and one of nut- 
meg ; mix all together, have your larding-pins ready, firſt dip 
the bacon in vinegar, then roll it in your ſpice, and lard your 
beef very thick and nice; put the meat into a pot with two 
or three large onions, a nood piece of lemon- peel, a bundle of 
herbs, and three or four ſpoonfuls of vinegar; cover it 1 
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claſe, and put a wet cloth round the edge of the cover, that no 
ſteam can get out, and ſet it over a very flow fire: when you 
think one ſide is done enough, turn the other, and cover it with 
the rind of the bacon ; cover the pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it 
up and lay it in your dith, rake off all the fat from the pravy, and 
pour the gravy over the meat. If you chuſe your beef to be red, 
you may rub it with ſaltpetre over night. 

Note, You muſt take great care in doing your beef this way 
that your fire is very flow; it will at leaſt take fix hours doing, if 
the piece be any thing large. If you would have the ſauce very 
rich, boil half an ounce of truffles and morels in half a pint of 
good gravy, till they are very tender, and add a gill of pickled 
muſhrooms, but freſh ones are beſt ; mix all together with the 
oravy of the meat, and pour it over. your beef. You muſt mind 
and beat all your ſpices very fine; and if you have not enough, 
mix ſome more, according to the bigneſs of your beef. 


Beef olives. 


TAKE a rump of beef, cut it into ſteaks half a quarter long, 
about an inch thick, let them be ſquare; lay on ſome good force- 
meat made with veal, roll them, tie them once round with a 
hard knot, dip them in egg, crumbs of bread, and grated nutmeg, 
and a little pepper and ſalt. The beſt way is to roaſt them, or 
fry them brown in freſh butter, lay them every one on a bay- 
leaf, and cover them every one with a piece of bacon toaſted, 
have ſome good gravy, a few truffles and morels, and muſh- 
rooms; boil all together, pour into the diſh, and ſend it to table. 


Jeal olives. 


THEY arc good done the ſame way, only roll them narrow 
at one end and broad at the other. Fry them of a fine brown. 
Omit the bay leaf, bat lay little bits of bacon-about two inches 
long on them. The ſame ſauce. Garniſh with lemon. 


Beef collops. 


CUT them into thin pieces about two inches long, beat them. 


with the back of a knife very well, grate ſome nutmeg, flour 


them a little, lay them in a ſtew-pan, put in as much water as 
you think will do for ſauce, half an onion cut ſmall, a little 
piece of lemon-peel cut ſmall, a bundle of ſweet-herbs, a little 
pepper and ſalt, a piece of butter rolled in a little flour. Set 
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them on a ſlow fire: when they begin to ſimmer, ſtir them now 
and then; when they begin to be hot, ten minutes will do them, 
but take care they do not boil. Take out the ſweet herbs, pour 
it into the diſh, and ſend it to table. | 


Note, You may do the inſide of a ſurloin of beef in the ſame 
manner, the day after it is roaſted, only do not beat them, but 
cut them thin, 


N. B. You may do this diſh between two pewter diſhes, hang 
them between two chairs, take ſix ſheets of white brown paper, 
tear them into ſlips, and burn them under the diſh one piece at 
a time. 


To ſtew beef ſteaks. 


TAKE rump ſteaks, pepper and ſalt them, lay them in a 
ſtew- pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of {weet-herbs, an ancho- 
vy, a piece of butter rolled in flour, a glaſs of white wine, 
and an onion; cover them cloſe, and let them ſtew ſoftly till 
they are tender, then take out the ſteaks, flour them, fry them 
in freſh butter, and pour away all the fat, ſtrain the ſauce they 
were ſtewed in, and pour into the pan : toſs it all up together 
till the ſauce is quite hot and thick. If you add a quarter of a 
pint of oyſters, it will make it the better. Lay the ſteaks into 
the diſh, and pour the ſauce over them. Garniſh with any 
pickle you like. 


To fry beef ſteaks. 


TAKE rump ſteaks, beat them very well with a roller, fry 
them in half a pint of ale that is not bitter, and whilſt they are 
frying cut a large onion ſmall, a very little thyme, ſome par- 
fley ſhred ſmall, ſome grated nutmeg, and a little pepper and 
ſalt; roll all together in a piece of butter, and then in a little 
Nour, put this into the ſtew- pan, and ſhake all together. When 
the ſteaks are tender, and the ſauce of a fine thickneſs, diſh 
it up. 


A ſecond way to fry beef ſteaks. 


CUT the lean by itſelf, and beat them well with the back of 

a knife, fry them in juſt as much butter as will moiſten the 
pan, pout out the gravy as it runs out of the meat, turn _ 
| | | | | olten 
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often, do them over a gentle fire, then fry the fat by itſelf and 
lay upon the meat, and put to the pravy a glaſs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
ſhalot cut ſmall; give it two or three little boils, ſeaſon it with 
ſalt to your palate, pour it over the ſteaks, and fend them to 


table. 


Another way to do beef ſteaks. 


CUT your ſteaks, half broil them, then lay them in a ſtew- 
pan, ſeaſon them with pepper and falt, juſt cover them with 
gravy and a piece of butter rolled in flour. Let them ſtew for 
half an hour, beat up the yolks of two eggs, fiir all together for 
two or three minutes, and then ſerve it up. 


A pretty fide-di/h of beef. 


ROAST a tender piece of beef, lay fat bacon all over it, and 
roll it in paper, baſte it, and when it is roaſted cut about two 
pounds in thin ſlices, lay them in a ſtew- pan, and take ſix large 
cucumbers, peel them, and chop them ſmall, lay over them a 
little pepper and falt, ſtew them in butter for about ten minutes, 
then drain out the butter, and ſhake ſome flour over them; toſs 
them up, pour in half a pint of gravy, let them ſtew till they are 
thick, and diſh them up. 260k, 


To dreſs'a fillet of beef. 


IT is the inſide of a ſurloin. You muſt carefully cut ĩt all out 
from the bone, grate ſome nutmeg over it, a- few crumbs of 
bread, a little pepper and ſalt, a little lemon- peel, a little thyme, 
ſome parſley ſhred ſmall, and roll it up tight; tie it with a pack- 
thread, roaſt it, put a quart of milk and a quarter of a pound of 
butter into the dripping-pan, and baſte it; when it is enough, 
take it up, untie it, leave a little ſkewer in it to hold it together, 
have a little good gravy in the diſh, and ſome ſweet- ſauce in a 
cup. You may baſte it with red wine and butter, if you like it 
better ; or it will do very well with butter only. 


Beef ſteaks rolled. 


TAKE three or four beef ſteaks, flat them with a cleaver, 
and make a force-meat thus; take a pound of veal beat fine in a 
mortar, the fleſh of a large fowl thus cut ſmall, half a pound of 
cold ham chopped ſmall, the kidney-fat of a loin of veal chopped 
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ſmall, a ſweetbread cut in little pieces, an ounce of truffles and 
morels firſt ſtewed and then cut ſmall, ſome parſley, the yolks of 
four eggs, a nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and ſalt, and half a pint of cream: 
mix all together, lay it on your ſteaks, rol] them up firm, of a 
good ſize, and put a little ſkewer into them, put them into the 
ſtew- pan, and try them of a nice brown; then pour all the fat 
quite out, and put in a pint of good fried gravy (as in page 19) 
put one ſpoonful of catchup, two ſpoonfuls of red wine, a few 
muſhrooms, and let them ſtew for a quarter of an hour. Take 
up the ſteaks, cut them in two, lay the cut fide uppermoſt, and 
pour the ſauce over it. Garniſh with lemon. 

Note, Before you put the force-meat into the beef, you are to 
ſtir it all together over a flow fire for eight or ten minutes. 


To flew a rump of beef. 


HAVING boiled it till it is little more than half enough. take 
it up, and. peel off the ſkin : take ſalt, pepper, : beaten mace, 
grated nutmeg, a handful of parſley, a little thyme, winter- 
ſavory, {weet-marjoram, all chopped fine and wixed, and fluff 
them in great holes in the fat and lean, the reſt ſpread over it, 
with the yolks of two eggs; fave the gravy that runs out, put to 
it a pint of claret, and put the meat in a deep pan, pour the 
liquor in, cover it cloſe, and let it bake two hours, then put it 
into the diſh, pour the liquor over it, and ſend it to table. 


Another way to flew a rump of beef. 


YOU muſt cut the meat off the bone, lay it in your ſtew pan, 
cover it with water, put in a ſpoonful of whole pepper, two 
onions, a bundle of {weet-herbs, ſome ſalt, and a pint of red 
wine; cover it cloſe, ſet it over a flove or flow fire for four 
hours, ſhaking it ſometimes, and turning it four or five times; 
make gravy as for ſoop, put in three quarts, keep it ſtirring till 
dinner is ready: take ten or twelve turnips, cut them into ſlices 
the broad way, then cut them into four, flour them, and fry them 
brown in beef-dripping. Be ſure to let your dripping boil before 
you put them in; then drain them well from the fat, lay the 
beef in your ſoop-diſh, toaſt a little bread very nice and brown, 
cut in three corner dice, lay them into the diſh, and the turnips 
likewiſe; ſtrain in the gravy, and ſend it to table. lf you have 
| the convenience of a ſtove, put the diſh over it for five or fix 
minutes; it gives the liquor a fine flavour. of the * 
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makes the bread eat better, and is a great addition. Seaſon it 
with ſalt to your palate. | | 


Portugal beef. 


TAKE a rump of beef, cut it off the bone, cut it acroſs, flour 
it, fry the thin part brown in butter, the thick end ſtuff with 
ſuet, boiled cheſnuts, an anchovy, an onion, and a little pep- 
per. Stew it in a pan of ſtrong broth, and when it is tender, 
lay both the fried and ſtewed together in your diſh, cut the fried 
in two and Jay on each ſide of the ſtewed, ſtrain the gravy it was 
ſtewed in, put to it ſome pickled gerkins chopped, and boiled 
cheſnuts, thicken it with a piece of burnt butter, give it two or 
three boils up, ſeaſon it with falt to your palate, and pour it over 
the beef. Garniſh with lemon, | 


To ftew a rump of beef, or the briſcuit, the French 
| Way. | 


TAKE a rump of beef, put it into a little pot that will hold 
it, cover it with water, put on the cover, let it ſtew an hour; 
but if the briſcuit, two hours. Skim it clean, then flaſh the 
meat with a knife to let out the gravy, put in a little beaten pep- 
per, ſome ſalt, four cloves, with two or.three large blades of 
mace beat fine, fix onions ſliced, and half a pint of red wine; 
cover it cloſe, let it ftew an hour, then put in two ſpoonfuls 
of capers or aſtertium-buds pickled, or broom-buds, chop them; 
two ſpoonfals of vinegar, and two of verjuice ; boil fix cabbage 
lettuces in water, then put them in a pot, put in a pint of 
good gravy, let all ſtew together for half an hour, fkim all the 
tat off, lay the meat into the diſh, and pour the reſt over it, 
have ready ſome pieces of bread cut three corner ways, and fried 
criſp, ſtick them about the meat, and garniſh them, When you 
put in the cabbage, put with it a good piece of butter rolled 


7 


To ſtew beef goibets, 1 


GET any piece of beef, except the leg, cut it in pieces about 
the bigneſs of a pullet's egg, put them ia a ſtew- pan, cover them 
with water, let them ſtew, ſkim them clean, and when they 
have ſtewed an hour, take mace, cloves, and whole pepper tied 
in a muſlin rag looſe, ſome celery cut {mal}, put them into the 
pan with ſome ſalt, turnips and carrots, pared and cut in cry, 
a little 
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it very well, then lard it with bacon, ſeaſon it all over with falt, 


into thin ſlices, and fry them in freſh butter; then pour out the 


flew- pan again, beat up the yolks of two eggs with a glaſs of 


walnur rolled in flour, ſhake all together for four or five minutes, 


42 Type Art of Coolery, 
a little parſley, a bundle of ſweet-herbs, and a large cruſt of 
bread. You may put in an ounce of barley or rice, if you like 
it, Cover it cloſe, and let it ſtew till it is tender, take out the 


herbs, ſpices and bread, and have ready fried a French roll cut 
in four. Diſh up all together, and ſend it to table. 


225 Beef royal. 
TARE a ſurloin of beef, or a large rump, bone it and beat 


pepper, mace, cloves, and nutmeg, all beat fine, ſome lemon- 
peel cut ſmall, and ſome ſweet-herbs; in the mean time make 
a ſtrong broth of the bones, take a piece of butter with a little 
flour, brown it, put in the beef, keep it turning often till it is 
brown, then ſtrain the broth, put all together into a pot, put in 
a bay-leaf, a few truffles, and ſome ox palates cut ſmall; cover 
it cloſe, and let it ſtew till it is tender, take out the beef, ſkim 
off all the fat, pour in a pint of claret, ſome fried oyſters, an 
anchovy, and ſome gerkins ſhred ſmall; boil all together, put 
in the beef to warm, thicken your ſauce with a piece of butter 
rolled in flour, or muſhroom powder, or burnt butter. Lay your 
meat in the diſh, pour the ſauce over it, and ſend it to table, 
This may be eat either hot or cold. 


A tongue and udder forced, 


FIRST parboil your tongue and udder, blanch the tongue and 
ſtick it with cloves; as for the udder, you muſt carefully raiſe it, 
and fill it with force-meat, made with veal: firſt waſh the inſide 
with the yolk of an egg, then put in the force-meat, tie the ends 
cloſe and ſpit them, roaſt them, and baſte them with butter when 
enough, have good gravy in the diſh, and ſweet ſauce in a cup. 

Note, For variety you may lard the udder. a 


To fricaſey neats tongues. 

TAKE neats tongues, boil them tender, peel them, cut them 
butter, put in as much gravy as you ſhall want for-ſauce, a bun- 
dle of ſweet herbs, an onion, ſome pepper and ſalt, and a blade 


or two of mace; ſimmer all together half an hour, then take out 
your tongue, ſtrain the gravy, put it with the tongue in the 


white wine, a little grated nutmeg, a piece of butter as big as 4 


diſh it up, and ſend it to table. - 
| 9 
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To force à tongue. 

BOIL it till it is tender ; let it ſtand till it is cold, then cut a 
hole at the root end of it, take out ſome of the meat, chop it 
with as much beef ſuet, a few pippins, ſome pepper and falt, 
a little mace beat, ſome nutmeg, a few ſweet-herbs, and the 
yolks of two eggs; chop it all together, ſtuff it, cover the end 
with a veal caul or buttered paper, roaſt it, baſte it with butter, 
and diſh it up. Have for ſauce good gravy, a little melted but- 
ter, the juice of an orange or lemon, and ſome grated nutmeg ; 


boil it up, and pour it into the diſh, * 


To ftew neats tongues whole, 


TAKE two tongues, let them ſtew in water juſt ro cover them 
for two hours, then peel them, put them in again with a piat 
of ſtrong gravy, half a pint of white wine, a bundle of ſweet- 
herbs, a little pepper and falr, ſome mace, cloves, and whole 


pepper tied in a muſlin rag, a ſpoonful of capers chopped, tur- 


nips and carrots fliced, and a piece of butter rolled in flour; let 
all ſtew together very ſoftly over a ſlow fire for two hours, then 
take out the ſpice and ſweet-herbs, and ſend it to table. You 
may leave out the turnips and carrots, or boil them by them- 
ſelves, and lay them in a diſh, juſt as you like. 


To fricaſey ox palates. 


AFTER boiling your palates very tender, (which you muſt 
do by ſetting them on in cold water, and letting them do ſoftly) 
then blanch them and ſcrape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thoſe, and 
with crumbs of bread; have ready ſome butter in a ſtew- pan, 


and when it is hot, put in the palates; fry them brown on both 


ſides, then pour out the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, a little nutmeg, a 
little piece of butcer rolled in flour, and the juice of a lemon : 


let it immer all together for a quarter of an hour, diſh it up, 
and garniſh with lemon. 


To roaſt ox palates. | 
HAVING boiled your palates tender, blanch them, cut them 


into ſlices about two inches long, lard balf with bacon, thea 


have ready two or three pigeons and two or three chicken- 
peepers, draw them, truſs them, and fill them with force-meat ; 
let half of them be nicely larded, ſpit them on a bird ſpit: ſpit 
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them thus; a bird, a palate, a ſage-leaf, and a piece of bacon; 
and ſo on, a bird, a palate, a ſage- leaf, and a piece of bacon. 
Take cocks-combs and lambs-ſtones, parboiled and blanched, 
lard them with little bits of bacon, large oyſters parboiled, and 
each one larded with one piece of bacon, put theſe on a ſkewer 
with a little piece of bacon and a ſage-leaf between them, tie 
them on to a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, a little ſalt and crumbs of bread ; baſte 
them with theſe all the time they are a- roaſting, and have ready 
two ſweetbreads each cut in two, ſome artichoke-bottoms Cut 
into four and fried, and then rub the diſh with ſhalots : lay the 
birds in the middle, piled upon one another, and lay the other 
things all ſeparate by themſelves round about in the diſh. Have 
ready for ſauce a pint of good gravy, a quarter of a pint of red 
wine, an anchovy, the oyſter liquor, a piece of butter rolled in 
flour ; boil all theſe together and pour into the diſh, with a little 
juice of lemon. Garniſh your diſh with lemon. 


To dreſs a leg of mutton d la royale. 


* HAVING taken off all the fat, ſkin, and ſhank=bone, lard 
| it with bacon, ſeaſon it with pepper and ſalt, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready ſome hog's lard boiling, flour your meat, and give it 
a colour in the lard, then take the meat out and put it into a 
pot, with a bundle of ſweet-herbs, ſome parſley, an onion ſtuck 
with cloves, two or three blades of mace ; ſome whole pepper, 
and three quarts of water; cover it cio and let it boil very 
ſoftly for two hours, mean while get ready a ſweetbread ſplit, 
cut into four, and broiled, a few truffles and morels ſtewed in a 
quarter of a pint of ſtrong gravy, a glaſs of red wine, a few 
muſhrooms, two ſpoonfuls of catchup, and ſome aſparagus- tops; 
boil all theſe together, then lay the mutton in the middle of the 
diſh, cut the beef or veal into. flices, make a rim round your 
mutton with the flices, and pour the ragoo over it; when you 
have taken the meat out of the pot, ſkim all the fat off the 
gravy ;. ſtrain it, and add as much to the other as will fill the 
diſh, Garniſh with lemon. 


A leg of mutton d la hautgodlt. 


LET it hang a fortnight in an airy place, then have ready 
ſome cloves of garlic, and ſtuff it all over, rub it with pepper 
and ſalt; roaſt it, have ready ſome g00g gravy and red \ wine in 
the diſh, and ſend it to table. 
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To roaſt a leg of mutton with oyſters. 


TAKE a leg about two or three days killed, ſtuff it all over 
with oyſters, and roaſt it, Garniſh with horſe-raddiſh, 


To roaſt a leg of mutton with cockles. 


STU F it all over with cockles, and roaſt it, Garniſh with 
horſe-raddiſh, 


A ſhoulder of mutton in epigram. 


ROAST it almoſt enough, then very carefully take off the 
ſkin about the thickneſs of a crown-piece, and the ſhank-bone 
with it at the end; then ſeaſon that ſkin and ſhank-bone with 
pepper and falt, a little lemon- peel cut ſmall, and a few ſweet- 
herbs and crumbs of bread, then lay this on the gridiron, and 
ler it be of a fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling ; ſave 
the gravy and put to it, with a few ſpoonfuls of ſtrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and ſalt, 
a little bundle of ſweet-herbs, ſome gerkins cut very ſmall, a 
few muſhrooms, two or three truffles cut ſmall, two ſpoonfuls of 
wine, either red or white, and throw a little flour over the meat: 
let all theſe flew together very ſoftly for five or {ix minutes, but 
be ſure it do not boil ;, take out the ſweet-herbs, and put the haſh 
into the diſh, lay the broiled upon it, and ſend it to table. 


A harrico of mutton. | 

TAKE a neck or loin of mutton, cut it into fix pieces, flour 
it, and fry it brown on both ſides in the ſtew-pan, then pour 
out all the fat; put in ſome turnips and carrots cut like dice, 
two dozen of cheſnuts blanched, two or three lettuces cut ſmall, 
{ix little round onions, a bundle of ſweet-herbs, ſome pepper and 
ſalt, and two or three blades of mace; cover it cloſe, and let 
it ſtew for an hour, then take off the fat and diſh it up. 


To French a hind ſaddle. of mutton. 


IT is the two rumps. Cut off the rump, and carefully lift 
up the ſkin with a knife: begin at the broad end, but be ſure' 
you do not crack it nor take it quite off: then take ſome ſlices of 
ham or bacon chopped fine, a few truffles, ſome young onions, 
ſome parſley, a little thyme, ſweet-marjoram, * 
* a . | | ; a lit.le 
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a little lemon peel, all chopped fine, a little mace and two or 
three cloves beat fine, half a nntmeg, and a little pepper and 
ſalt; mix all together, and throw over the meat where you took 
off rhe ſkin, then lay on the ſkin again, and faſten it with two 
fine ſkewers at each ſide, and roll it in well buttered paper. It 
will take three hours doing: then take off the paper, baſte the 
meat, ſtrew ir all over with crumbs of bread, and when it is of 
a fine brown take it up. For ſauce take ſix large ſhalots, cut 
them very fine, put them into a ſaucepan with two ſpoonfuls of 
vinegar, and two of.white wine; boil them for a minute or two, 
pour it into the diſh, and garniſh with horſe-raddiſh. 


Another French way, called St. Menebout. 


TAKE the hind ſaddle of mutton, take off the ſkin, lard it 
with bacon, ſeaſon it with pepper, ſalt, mace, cloves beat, and 
nutmeg, ſweer-herbs, young onions, and parſley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of ba- 
con, and then layers of beef all over the bottom, lay in the mut- 
ton, then lay layers of bacon on the mutton, and then a layer 
of beef, put in a pint of wine, and as much good gravy as will 
flew it, put in a bay-leaf, and two or three ſhalots, cover it 
cloſe, put fire over and under it, if you have a cloſe pan, and 
let it ſtand ſtewing for two hours; when done, take it out, ſtrew 
crumbs of bread all over it, and put it into the oven to brown, 
ſtrain the gravy it was ſtewed in, and boil it till there is juſt 
enough for ſauce, lay the mutton into a diſh, pour the ſauce in, 
and ſerve it up. You muſt brown it before a fire, if you have 
not an oven. 


Cutlets a la Maintenon. A very good aiſh. 


CUT your cntlets handſomely, beat them thin with your 
cleaver, ſeaſon them with pepper and ſalt, make a force meat 
with veal, beef, ſyet, ſpice and ſweet- herbs, rolled in yolks of 
eggs, roll force meat round each cutlet, within two inches of 
the top of the bone, then have as many half ſheets of white 
paper as cutlets, roll each cutlet in a piece of paper, firſt but- 
tering the paper well on the inſide, dip the cutlets in melted but. 
ter and then in crumbs of bread, lay each cutlet on half a ſheet of 
paper croſs the middle of it, leaving about an inch of the bone 
out, then cloſe the two ends of your paper as you do a turnover 
tart, and cut off the paper that is too much; broil your mutton 


cutlets half an hour, your veal cutlets three quarters of an 
our, 
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hour, and then take the paper off and lay them round in the 
diſh, with the bone outwards. Let your ſauce be good gravy 
thickened, and ſerve it up. | 


To make a mutton haſh. 


CUT your mutton in little bits as thin as you can, ſtrew a 
little flour over it, have ready ſome gravy (enough for ſauce) 
wherein ſweet-herbs, onion, pepper and falt, have been boiled; 
ſtrain it, put in your meat, with a little piece of butter rolled in 
flour, and a little falt, a ſhalot cut fine, a few capers and ger- 
kins chopped fine, and a blade of mace: tofs all together for a 
minute or two, have ready ſome bread toaſted and cut into thin 
ſippets, lay them round the diſh, and pour in your haſh. Gar- 
niſh your diſh with pickles and horſe-raddiſh. 

Note, Some love a glaſs of red wine, or walnut pickle. You 
may put juſt what you will into a haſh, If the ſi ppets are toaſted 
it is better, | | 


To dreſs pigs petty-toes. ; 
PUT your petty-toes into a ſaucepan with half a pint of 

water, a blade of mace, a little whole pepper, a bundle of ſweet= * 
herbs, and an onion, Let them boil five minutes, then take 
out the liver, lights, and heart, mince them very fine, grate a 
little nutmeg over them, and ſhake a little flour on them; let 
the feet do till they are tender, then take them out and ſtraid 
the liquor, put all together with a little ſalt, and a piece of but- 
ter as big as a walnut, ſhake the ſaucepan often, let it ſimmer 
five or ſix minutes, then cut ſome toaſted fippets and lay round 
the diſh, lay the mince-meat and ſauce in the middle, and the 


petty-toes ſplit round it. You may add the juice of half a lemon, 
or a very little vinegar. 


A ſecond way to roaſt a leg of mutton with oyſters. 


STUFF a leg of mutton with mutton-ſuet, ſalt, pepper, 
nutmeg, and the yolks of eggs; then roaſt it, ſtick it all over 
with cloves, and when it is about half dene, cut off ſome of the 
under- ſide of the fleſhy end in little bits, put theſe into a pipkin 
with a pint of oyſters, liquor and all, a little falt and mace, and 
half a pint of hot water: ſtew them till half the liquor is waſted, 
then put in a piece of butter rolled in flour, ſhake all together, 
and when the mutton is enough take it up; pour this ſauce over 
it, and ſend it to table. 


Te 
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To drejs a leg of mutton to eat like 1 55 


TAKE a hind- quarter of mutton, and eut the leg in the ſhape 


of a haunch of veniſon, ſave the blood of the ſheep and ſteep 
it in for five or ſix hours, then take it out and roll it in three or 
four ſheets of white paper well buttered on the inſide, tie it with 
a packthread, and roaſt it, baſting it with good beef-dripping or 
batter. It will take two hours at a good fire, for your mutton 
muſt be fat and thick. About five or ſix ,minntes before you 
rake it up, take off the paper, baſte it with a piece of butter, 
and ſhake a little flour over it to make it have a fine, froth, and 
then have a little good drawn gravy in a baſon, and ſweet-ſauce 
in another. Don't garniſh with any thing. | 


To areſs mutton the Turkiſh way. 


FIRST cut your meat into thin ſlices, then waſh it in vinegar, 
and put it into a pot or ſaucepan that has a cloſe- cover to it, 
ut in ſome rice, whole pepper, and three or four whole onions; 
Jer all theſe ſtew together, ſkimming it frequently: when it is 
enough, take out the onions, and ſeaſon it with falt to your palate, 
lay the mutton in the diſh, and pour the rice and liquor over it. 
Note, The neck or leg are the beſt joints: to dreſs this. way, 
Put in to a leg four quarts S of water, and a quarter of a pound of 
rice; to a neck two quarts of water, and two ounces of rice. 
To every pound of meat alloy a quarter of an hour, being cloſe 
covered. If you put in a blade or two of mace, and a bundle of 
ſweet-herbs, it will be a great addition. When it is juſt enough 
ut in a piece of butter, and take care the rice don't burn to the 
pot. In all theſe things you ſhould lay ſkewers at the bottom of 
the. pot to lay your meat oh that ir May not ſtick, 


A ſhoulder of m multon <3th g ragoo of jurnips. 


' TAKE a ſhoulder of mutton, get the blade-bone taken out 
as neat as poſſi ble, and in the place put a ragoo, done thus: take 
one or two ſweetbreads, ſome cocks-combs, half an ounce of 
truffles, ſome muſhrooms, a blade or two of mace, a little 
pepper and ſalt; ſtew all theſe in a quarter of a pint of good gra- 
vy, and thicken it with a piece of batter rolled in flour, or yolks 
of eggs, which you pleaſe: let it be cold before you pur it in, 
and fill up the place where you took the bone out jult in the 

form it was before, and few it up tight: take a large deep ſtew- 


pan, or one of the round degp copper pans with two handles, lay 
21 


= 
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at the bottom thin flices of bacon, then ſlices of veal, a bundle 
of parſley, thyme, and {weet-hetbs, ſome whole pepper, a blade 
or two of mace, thtee or four eloves, a large onion, and put in 


it ſtew. two hours, then take eight or ten turnips, pare them, 
and cut them into what. ſhape you. pleaſe, put them into boiling 
water, and let them be juſt enough, throw them into a ſieve to 
drain over the hot water, that they may keep warm, then take 
up the mutton, drain it from the Hat, lay it in a diſh, and keep 
it hot covered; {train the gravy it was ſtewed in, and take off 
all the fat, put in a little ſalt, a glaſs of ted wine, two ſpoonfuls 
of catchup, and a piece of butter rolled in flour, boil together 
till there is juſt enough for ſauge, then put in the turriips, give 
them a boil up, pour them over the meat, and ſend it to table. 
You may fry the turnips of a light brown, and toſs them up 
with the ſauce ;-but that is according to your palate. ,, - , 

Note, For a change you may, leave out the turnips, and add a 
bunch of celery cut and waſhed clean, and ſtewed in a very little 
water, till it is quite tender, and the water almoſt boiled away. 
Pour the gravy, as before directed, into it, and boil it up till the 
ſauce is good: or you may leave both, theſe out, and add truffles, 


”- — : 


. wo) oi wo Ae . | fd bs 
morels, freſh and pickled muſhrooms, and artichoke- bottoms... 


5 5 ” | 3 348+ wd 40 ' 4 id Lid 1) hroed 11741 

N. B. A ſhoulder of veal without the knuckle, firſt fried. 
and then done juſt as the mutton, eats very Well. Don't Far- 
aim your mutig but, gafnilh Jour veal with re: 7 3, 


fu a leg or ſhoulder of multon, fre 
TAKE a little grated bread, ſome beef ſuet, the yolks of 
hard eggs, three anchovies, .a bit, of anion, ſome pepper and 
ſalt, a little thyme and winter ſayoury, twelve oyſters, and ſome. 
nutmeg grated. z mix all theſe. together, ſhred them, very fine, 
work them yp, with raw, eggs Jike.a paſte, ſtuff your mutton. 
under the Fig in the thickeſt place, or where you pleaſe, and 
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roaſt it : for ſauce, take ſome of. the oyſter ligubr, ſome claret, 
one anchovy, a little nutmeg, a bit of an onion, and a few oy- 
ſters; ſtew all theſe together, then take out your onion, pour 
ſauce under your mutton, -and ſend it to table. Garniſh with 
horſe. raddiſn, . +34 X 4; 10 8 is thy We, : | We 

TOY eee ee 
Tak E fir rumps, put themjnto a fiew-pan with ſome mut-, 
ton gravy, enough to fill it, ſtew them about half an hour, take 
tem ap and let them ſtand to cool, then put into the liquor 
kh a . = KE —* a quarter 


juſt thin grayy enough to cover the meat; cover it cloſe, and let 
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To dreſs a leg of mutton to eat like veniſon. 
TAKE a hind-quarter of mutton, and eut the leg in the ſhape 
of a haunch of veniſon, ſave the blood of the ſheep and ſteep 
it in for five or ſix hours, then take it out and roll it in three or 
four ſheets of white paper well-buttered on the inſide, tie it with 
a packthread, and roaſt it, baſting it with good beef-dripping or 
butter. It will take two hours at a good fire, for your mutton 
muſt be fat and thick. About five or ſix, minutes before you 
take it up, take off the paper, baſte it with a piece of butter, 
and ſhake a little flour over it to make it have a fine-froth, and 
then have a little good drawn gravy in a baſon, and ſweet- ſauce 
in another. Don't garniſh with any thing. | 


To dreſs mutton the Turkiſh ay. 


FIRST cut your meat into thin ſlices, then waſh it in vinegar, 
and put it into a pot or ſaucepan that has a cloſe cover to it, 
put in ſome rice, whole pepper, and three or four whole onions; 
Jer all theſe ſtew together, ſkimming it frequently: when it is 
enough, take out the onions, and ſeaſon it with ſalt to your palate, 
lay the mutton in the diſh, and pour the rice and liquor over it. 

Note, 1 he neck or leg are the beſt joints to dreſs this way, 
Put in to a leg four quarts of water, and a quarter of a pound of 
rice; to a neck two quarts of water, and two ounces: of rice. 


Jo every pound of meat alloy a quarter of an hour, being cloſe 


covered. If you put in a blade or two of mace, and a bundle of 


{weet-herbs, it will be a great addition. When it is juſt enongh 


put in a piece of butter, and take care the rice don't burn to the 
pot. In all thele things you ſhould lay ſkewers at the bottom of 
the pot to lay your meat on, that it may not ſtick. | 


A ſhoulder of mutton with a ragoo of turnips. 
TAKE a ſhoulder of mutton, get the blade-bone taken out 


as neat as poſſible, and in the place put a ragoo, done thus: take 


one or two ſweetbreads, ſome cocks-combs, half an ounce of 
truffles, ſome” muſhrooms, a blade or two of mace, a little 
pepper and ſalt; ſtew all theſe in a quarter of a pint of good gra- 
vy, and thicken it with a piece of batter rolled in flour, or yolks 
of eggs, Which. you pleaſe: let it be cold before you put it in, 
and fill up the place where you took the bone out jult in the 


form it was before, and few it up tight: take a large deep ſtew- 


pan, or one of the round degp copper pans with two handles, lay 
ws at 
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at the bottom thin flices of bacon, then ſlices of ; veal, a bundle 
of parſley, thyme, and ſweet- hetbs, ſome whole pepper, a blade 
or two of mace, three or four cloves, a large onion, and put in 
juſt thin gravy enough to cover the meat; cover it cloſe, and let 
it ſtew two hours, then take eight or ten tyrnps, pare them, 
and cut them into what ſhape you pleaſe, put them into boiling 
water, and let them be juſt enough, throw them into a ſieve to 
drain over the hot water, that they may keep warm, then take 
up the mutton, drain it from the at, lay it in a diſh, and keep 
it hot covered; ſtrain the gravy it was ſtewed in, and take off 
all the fat, put in a little ſalt, a glaſs of ted wine, two ſpoonfuls 
of catchup, and a piece of butter rolled in flour, boil together 
till there is juſt enough for ſauge,, chen put in the tur lips, give 
them a boil up, pour them over the meat, and ſend it to table. 
You may fry the turnips of a light brown, and toſs them up 
with the ſauce; but that is according to your palate. ITT 

Note, For a change you may leave out the turnips, and add a 


: Ji 


bunch of celery cut and waſhed clean, and ſtewed in a very little 
water, till it is quite tender, and the water almoſt boiled away. 
Pour the gravy, as before directed, into it, and boil it up till the 
= ſauce is good: or you may leave both.theſe out, and add truffles, 
morels, freſh and pickled muſhrooms, and artichoke-bottoms,,, 
Ni. B. A ſhoulder of veal without the knuckle, firſt fried, 
and then done juſt as the mutton, eats very well. Don't gar- 

iſh your mutton, but garniſh your veal with lemon 
niſh your mutton, but gatniſh your veal with lemon.” * |, | 


F gr Poulter of In 
TAKE alittle grated bread, ſome beef ſuet, the yolks of 
hard eggs, three anchovies, a bit, of onion, ſome pepper and 
lalt, a little thyme and winter ſavoury, twelve oyſters, and ſome. 
nutmeg grated.z mix all theſe together, ſhred them, yery fine, 
work e like.a paſte, ſtuff your mutton, 
under the Ein in the thickeſt place, or where you pleaſe, and, 
roalt it : for ſauce, take ſome Fr liguor, ſome claret, 
one anchovy, a little nutmeg, a hit of an onion, and a few oy- 
ſters; ſtew all theſe together, then take out your onion, pour 
ſauce under your mutton, and ſend it to table. Garniſh with 
horſe-raddiſh, n , 
n Sheeps rung with rice. Se 
0 , 2H ALB IIS HET £47% 
TAKE fix.rumps; put them into a ſtew-pan with ſome mut- 
ton gravy, enough to fill it, ſtew them about half an hour, take 
chem up and let them ſtand to cool, then put into the liquor 
. SER. E A a quarter 
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a quarter of a pound of vice, an onion tuck with cloves, and 
blade or two of mace; let it boil til} the rice is as. thick as a 
pudding, but take care it don't ſtick to the bottom, which you 
muſt do by ſtirring it often: in the mean time take a clean ſtew. 
pan, put a piace uf butter into it; dip your rumps in the yolks 
of eggs beat, atid then in crumbs of bread with à little nutmeg; 
lemon- peel, and a very little thyme in it, fry them in the butter 
of a fine brown, then them out, lay them id a diſh to drain, 
pour out all the fat, and toſs the rice into that pan; ſtir it all 
together for a minute or two, then lay the rice into the diſh, 
lay the rumps all round upon the rice, have ready four eggs 
boiled hard, cut them into quarters, lay them round the diſh 
with fried between them, and fend it to table. | 
ee OJ-29F I9T32M-5. 1 enn TS USAC 2375 
c10ꝙꝰ“ Q make lamb and ri... 
TAKE a neck and Join of lamb, half roaſt it, take it up, 
cut it into ſteaks, then take half a pound of rice, put it into a 
Auart of good gravy, with two or three blades of mace, and a 


r 
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when that is quite melted ſtir in the yolks of ſix eggs, firſt beat; 
ſen ta d D | er, take n pur 
4 little pepper and ſalt over them, dip them in a little melted 
butter, lay them inte the diſh, pour the gravy which comes out 
of them over them, and then the rice; beat the yolks of three 
eggs and pour all over, ſend it to the oven, and bake it better 
D TO es OI IST do. 
S ee alt apo! Bated mutton ſboppß. | 
TAKE a loin or neek of mutton, cut it into ſteaks, put 
fome pepper and ſalt over it,” butter your diſh and lay in your 
ſteaks; then take a quart of milk, ſix eggs beat up fine, and 
four' fpoonfuls of flour; beat yout flour and eggs in a little milk 
füiſt, and then put the teſt to it, put in a littſe beaten ginger, 
and a little falt. Pour this over the ſteaks, and ſend it to ths 
olen ; un hour and an half will bake mt. 
TAKE a large leg of unde are long ſlit on the back-fide, 
but take great care you don't deface the other ſide; then chop 


e | | \ 


the meat ſmall with marrow,” half a pound of beef. ſuet, ſome 


oyſters, an anchovy unwaſhed, an onion, ſome ſweer-herbs, 2 
little lemon peel, and ſome beaten mace and nutmeg ; brat al 
| | X R 
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theſe together in a mortar, ſtuff it up in the ſhape it was before, 
ſew it up, and rub it over with the yolks of eggs beaten, ſpit it, 
flour it all over, lay it to the fire, and baſte it with butter. An 
hour will roaſt it. Fou way bake it, if you pleaſe, but then 
you muſt butter the diſh, and lay the butter over it: cut the loin 
into ſteaks, ſeaſon them with pepper, ſalt, and nutmeg, lemon- 
peel cut fine, and a few ſweet-berbs ; fry them in freſh-butter of 
a fine brown, then pour out all the butter, put in a quarter of a 


piat of white, wine, ſhake it about, and put in half a pint of 


ong gravy: wherein good ſpice: has been boiled, a quarter of a 
pint of oyſters; and the liquor, ſome muſhrooms and a ſpobnful 


. 


leg of lamb, in the diſh, and the Join round it; pour the 
over it, and garniſh with lemon... 
e ee aoarts lil io Suid os ohio eds yo 
e 24th WEO S986 lan of lamb, iid ad: 11.4 
CUT the loin into thin ſteaks, put a very little pepper and 
ſalt, and a little nutmeg on them, and fry them in frelh butter; 
when enough, take out the ſteaks, lay them in. a diſh before 
the fire to Keep Hot, then pour out the butter, ſhake à little 
flour over the bottom of the pan, pour in a quarter of a pint of 
boiling water, aud put in a piece of buttet; Hake all together, 
pive it a boil ot two up, pour it over the ſteaks, and ſend it to 
tab e. 2 AH! | F159 * 14 Fre : k ah 85 I; 118 ; 
Note, Yoo may do muiton the ſame way, and add two ſpoons 
fuls of MM r éKm-Lù. „ 


Another way of frying a neck or loin of lamb. 
CUT it into thin Reaks, beat them with a rolling · pin, fry 
them in half a pint of ale, ſeaſon them with a little ſalt, and 
cover them cloſe; hen enough, take them out of the pan, lay 
them in a plate before the fire to keep hot, and pour all out of 
the pan into a baſon; then put in half a pint of white wine, à 
tew capers, the yolks of two eggs beat, with a little nutmeg and 
a little ſalt; add to this the liquor they were fried in, and keep 
ſtirring it one way all the time till it is thick, then put in the 
lamb, keep ſhaking the pan for a minute or two, lay the ſteaks 
into the diſh, pour the ſauce over them, and have ſome N 
in a plate before the fire a- eriſping. Garniſh your dith, wit! 


, "7 - . Wo Abit fer #7 + at , * Sali "OY 


E 2 h | T7 


*% + 


4 * 


r the pickle, a piece of butter folleg in flour, and the yolk.of. . | 
an egg beat, ; fir all theſe together till it is thick, then lay 7 — Sol 
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ſtew them together for a minute or two, pour it over the head. 
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| To make a ragoo of lamb. 1 
TAKE a fore- quarter of lamb, cut the knuckle-bone off, 


lard it with little thin bits of bacon, flour it, fry it of a fine 


brown, and then put it into an earthen pot or ſtew- pan; put to 
it a quart of broth or good grayy, a bundle of herbs, 4 little 
mace, two or three cloves, anda little whole pepper; cover it 
cloſe, and let it ſtew pretty faſt for half an hour, pour the Iiquot 
all out, ſtrain it, keep the lamb hot in the pot till the ſauce it 
ready, Take half a pint of oyſters, flour them, ffy them-brown; 


drain out all the fat clean that you fried them in, ſkim. all the 


fat off the gravy, then pour it into the oyſters, put in an an- 
chovy, ws ſpoonfuls of either red or white wine; boil al 
together, tillthere is juſt enough for fauce, add fome' frelh 
muſhrooms. (if you can get them) and ſome pickled ones, with: 
ſpoonful of the pickle, or the juice of half a lemon. Lay your 
lamb in the diſh, and pour the fauce over it. Garniſh with 
lemon. 1 edits nid erm e n Us: 

PEE 790 ſie a lambis, or calf”s head.” Wu 5; 

FIRST waſh it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a ſharp penknife careful 
take out the bones and the 'topgue, but be careful you do not 
break the meat; then take out the two eyes, and take two pounds 
of veal and two pounds of beef ſuet; a very little thyme, 3 
good piece of lemon-peel minced, a nutmeg grated, and two 
anchovies : chop all very well together, grate two ooh 
and mix all together with the yolks of four eggs: ſave enough 
of this meat -to make about twenty balls, take half a pint of 
freſh muſhrooms clean peeled and waſhed, the yolks of ſix egg 
chopped, half a pintof oyſters clean waſhed, or pickled cock; 
mix all theſe together, but firſt ſtew your oyſters, and put to it 
two quarts of gravy, with. a blade or two of mace} It will be 
proper to tie the head with packthread, cover it cloſe, and let 
it ſtew two hours: in the mean time beat up the brains with 
ſome lemon- peel cut fine, a little parſley chopped, half a nut- 
meg grated; and the yolk of an egg; have ſome dripping boi» 
ing, - fry half the brains in little cakes, and fry“the balls, keep 
them both hot by the fire; take half an 'outice of truffles and 


; . 


morels, then ſtrain the gravy the head was ſtewed in, put the truſ. 


fles and morels to it with the liquor, and a few muffirooms; bol 
all together, then put in the reſt of the brains that are not fries; 


and 
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and lay the fried brains and balls round it. Garniſh with lemon. 
You may fry about twelve oyſters. 


To dreſs veal à la Burgoiſe. 

- CUT pretty thick flices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped parſley, then take the ftew-pan and cover the bot - 
tom with ſlices of: fat bacon, lay the veal upon them, cover it, 
and ſet it over a very flow fire for eight or ten minutes, juſt to be 
hot and no more, then briſk up your fire and brown your veal 
on both ſides, then ſhake fome flour over it and brown it; pour 
in a quart of. good broth or gravy, cover it cloſe, and let it 
ſtew gently till it is enough; when enough, take out the ſlices 
of bacon, and ſkim all the fat off clean, and beat up the yolks 
of three eggs with ſome of the gravy ; mix all together, and 
keep it ſtirring one way till it is ſmooth and thick, then take it 
up, lay your meat in the diſh, and pour the ſauce over it. Gar- 
niſh with lemon, | 


A diſeuiſed leg of veal and bacon, 
LARD your, veal all over with flips of bacon and a little 
lemon-peel, and boil it with a piece of bacon : when enough, 
take it up, cut the bacon into ſlices, and have ready ſome dried 
ſage and pepper rubbed fine, rub over the bacon, lay the veal 
in the diſh and the bacon round it, ſtrew it all over with fried 
parfley, and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar, and ſqueeze out the 
Juice, put it into a ſauce- pan with ſome melted butter, a little 
ſugar, and the juice of lemon. Or you may make it thus: beat 
two handfuls of ſorrel in a mortar, with two pippins quartered, 
ſqueeze the juice out, with the juice of a leman or vinegar, and 
ſweeten it with ſugar. | 


Wy A pillaw of veal. ö 

TAKE à neck or breaſt of veal, half roaſt it, then cut it 
into fix pieces, ſeaſon it with pepper, ſalt and nutmeg : take 
a pound of rice, put to it a quart of broth, ſome mace, and a 
little ſalt, do it over a ſtove or very flow fire till it is thick, but 


yolks of fix eggs and ſtir into it, then take a little round deep 


vea} on a round heap, and cover it all over with rice, waſh 


butter the bottom of the diſh or pan you do it in: beat up the 


diſh, butter it, lay ſome of the rice at the bottom, then lay the 


E 3 it 
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it over with the yolks of eggs, and bake it an hour and a half, 
then open the top and pour in a pintof rich good gravy, Gar- 
niſh with a Seville orange cut in quarters, and ſend it to table 
hot, | 


Bombarded veal. 


YOU muſt get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up alittle, then lard them 
very thick on the round fide with little narrow thin pieces of 
| bacon, and lard five ſheeps.. tongues (being firſt boiled and 
blanched) lard them here and there with very little bits of lemon- 
peel, and make a well: ſeaſoned force- meat of veal, bacon, ham, 
beef-ſuet, and an anchovy beat well; make another tender 
force-meat of veal, beef ſuet, muſhrooms, ſpinach, - parſley, 
thyme, ſweet-marjoram, winter ſavory, and green onions. 
Seaſon with pepper, ſalt, and mace; beat it well, make a round 
ball of the other force-meat and ſtuff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo- 
logna ſauſage, and boil it, but frſt rub the caul with the yolk 
of an egg; put the larded veal into a ftew-pan with ſome 
gravy, and when it is enough. ſkim off the fat, put in ſome 
truffles and morels, and ſome muſhrooms. - Your force-meat 
being baked enough, lay it in the middle, the veal round it, 
and the tongues fried, and laid between, the boiled cut into 
flices, and fried, and throw all over. Pour on them the ſauce. 
You may add artichoke-bottoms, ſweetbreads, and cocks- combs, 
if you pleaſe. Garniſh with lemon. 


r 


TAKE ten or twelve little thin ſlices of veal, lay an them 
ſome force- meat according to your fancy, roll them up, and tie 


them juſt acroſs the middle with coarſe. thread, put them on 


a bird-ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. 
Lay them into a diſh, and have ready ſome good gravy, with 
a few truffles and morels, and ſome muſhrooms, . Garniſh with 
lemon, | my EIT 
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Olives of veal the French way. | 

- TAKE two pounds of veal, ſome marrow, two anchovies, 
the yolks of two hard eggs, a few muſhrooms, and ſome oyſters, 
a little thyme, marjoram, parſley, ſpinach, lemon: peel, alt, 
pepper, nutmeg and mace, finely beaten ; take your veal caul, 
lay a layer of bacon and a layer of the ingredients, roll it in the 
veal caul, and either roaſt it or bake it. An hour will do either. 
When enough, cut it into flices, lay it into your diſh, and pour 
good gravy over it, Garniſh with lemon. , 


Scotch collops à Ia Frangois. 


TAKE a leg of veal, cut it very thin, lard it with bacon, 


then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon ; take a few 
ſweet - herbs chopped ſmall, ſtrew them over the veal and fry it 
in butter, flour it a little till enough, then pur it into a diſh and 
pour the butter away, toaſt little thin pieces of bacon and lay 
round, pour the ale into the ſtew- pan with two anchovies and a 

laſs of white wine, then beat up the yolks of two eggs and ſtir 
in, with a little nutmeg, ſome pepper, and a piece of butter, 
ſhake all together till thick, and then pour it into the diſh, 
Garniſh with lemon. . n h 


To make a ſavoury diſh of veal. 


CUT large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with No back of a knife, and dip 
them in the yolks of eggs; ſeaſon them with cloves, mace, nut- 
meg and pepper, beat fine; make force- meat with ſome of your 
veal, beef-ſuet, oyſters chopped, ſweet-herbs ſhred fine, and 
the aforeſaid ſpice, ftrew all theſe over your colJops, roll and tie 
them up, put them on ſkewers, tie them to a ſpit, and roaſt 
them ; to the reft of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your diſh with your 
meat when roaſted, and.make the ſauce with ſtrong broth, an 
anchovy, a ſhalot, a little white-wine, and ſome ſpice. Let 
it ſtew, and thicken it with a piece of butter rolled in flour,, 


lemon, 


E 4 Scotch 
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pour the ſauce into the diſh, lay the meat in, and garniſh with 
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Scotch collops larded. 


PREPARE a fillet of veal, cut into thin ſlices, cut off the 
ſkin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a diſh, pour out all the butter, 
take a quarter of a pound of butter and melt it in the pan, then 
ſtrew in a handful of flour; ſtir it till it is brown, and pour in 
three -pints of good gravy, a bundle of ſweet-herbs, and an 
onion, which you mult take out ſoon ; let it boil a little, then 
put in the collops, let them ſtew half a quarter of an hour, put 
in ſome force-meat balls fried, the yolks of two eggs, a piece of 
butter, and a few pickled muſhrooms ; ſtir all together, for a 


minute or two till it is thick ; 'and then diſh it up. Garniſh 
with lemon. 1 


a 3 To do them white,  ___ _ 
AFTER you have cut your veal in thin ſlices, lard it with ba- 
con; ſeaſon jt with cloves, mace, nutmeg, pepper and ſalt, ſome 
grated bread, and ſweet-herbs. Stew the knuckle in as little 
liquor as you can, a bunch of {weet-herbs, ſome whole pepper, 
a blade of mace, and four cloves ; then take a pint of the broth, 
ſtew the cutlets in it, and add to it a quarter of a pint of white 
wine, ſome muſhrooms, a piece of - butter rolled in flour, and 
the yolks of two eggs; ſtir all together till it is chick, and then 
diſh it up. Garniſh with lemon. oat 1611 
55 Veal blanguets. | 
ROAST apiece of veal, cut off the ſkin and nervous parts, 
cut it into little thin bits, put ſome butter into a ſtew-pan over 
the fire with ſome chopped onions, fry them a little, then, add 
a duſt of flour, ſtir it together, and put in ſome good broth, ot 
gravy, and a bundle of ſweet-herbs ; ſeaſon it with ſpice, make 
it of a good taſte, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, ſome chopped 
parfley, a ſhalot, ſome lemon: peel grated, and a little juice of 
lemon. Keep it ſtirring one way; when enough, diſh. it up. 


A. ſpoulder of veal & la Piedmontoiſe. 
TAKE a ſhoulder of veal, cut off the ſkin that it may hang 
at one end, then lard the meat with bacon and ham, and 
ſeaſon it with pepper, ſalt, mace, ſweet- herbs, parſley and 
lemon- peel; cover it again with the ſkin, ſtew it with gt 
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and when it is juſt tender take it up; then take ſorrel, ſome let- 
tuce chopped ſmall, and ſtew them in ſome butter with parſley, 
onions and muſhrooms : the herbs being tender put to them ſome 
of the liquor, fome4weetbreads and ſome birs of ham. Let all 
few together a little while, then lift up the ſkin, lay the ſtewed 
herbs over and under, cover it with the ſkin again, wet it with 
melted butter, ſtrew'it over with crumbs of bread, and ſend it 
to the oven to brown; ferve it hot, with ſome good gravy in the 
diſh, The French ſtrew it over with parmeſan before it goes to 


the oven. = Sb | | 
"A calf 's bead ſurpriſe. | 

VOU muſt bone it, but not ſplit it, cleanſe it well, fill it 
with a ragoo (in the form it was before) made thus: take two 
ſweetbreads, each ſweetbread being cut into eight pieces, an 
ox's palate boiled tender and cut into little pieces, ſome cocks- 
combs, half an ounce of truffles and morels, ſome muſhrooms, 
ſome artichoke-bottoms, and afparagus-tops ; ſtew all theſe in 
half a pint of good gravy, ſeaſon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
ſome ſalt, pound all theſe together, and put them into the 
ragoo: when it has ſtewed about half an hour, take the yolks 
of three eggs beat up with two ſpoonfuls of cream and two of 
white wine, put it to the ragoo, keep it ſtirring one way for 
fear of turning, and ſtir in a piece of butter rolled in flour; 
when it is very thick and ſmooth fill the head, make a force- 
meat with half a pound of veal, half a pound of beef-ſuet, as 
much crumbs of bread, a few ſweet-herbs, a little lemon-peel, 
and ſome pepper, ſalt, and mace, all beat fine together in a 
marble mortar z mix it up with two eggs, make a few balls, 
(about twenty) put them into the. ragoo in the head, then 
faſten the head with fine wooden ſkewers, lay the force-meat 
over the head, do it over with the yolks of two eggs, and ſend 
it to the oven to bake. It will take about two hours baking. 
You muſt lay pieces of butter all over the head, and then 
flour it. When it is baked. enough, lay it in your diſh, and 
have a pint of good fried gravy. If there is any gravy in the 
Ciſh the head was baked in, put it to the other gravy, and boil 
it up; pour it into your diſh, and garniſh with lemon, You 
may throw ſome muſhrooms over the head. 


Stwweetbreads of veal 4a Dauphine, 


TAKE the largeſt ſweetbreads you can get, open them in 
ſuch a manner as you can ſtuff in force-meat, three will make a 


fine 


re 


i 
| 
j 
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fine diſh ; make your foroe-meat with a large fowl: or young 
cock, ſkin it, and pick off all the fleſh, take half a pound of 
fat and lean bacon, cut theſe very fine and beat them in a mor- 
tar; ſeaſon it with an-anchovy, ſome nutmeg, a little lemon. 
peel, a very little thyme, and ſome parſley : mix theſe up with 
the yolk of an egg, fill your ſweetbreads and faſten. them with 
fine wooden ſkewers; take the ſtew-pan, lay layers of bacon at 
the bottom of the pan, ſeaſon them with pepper, ſalt, mace, 
cloves, ſweet-herbs, and a large onion ſliced, upon that lay thin 
ſlices of veal, and then lay on your ſweetbreads; cover it cloſe, 
let it ſtand eight or ten minutes over a flow fire, and then pour 
in a quart of boiling water or broth ; cover it cloſe, and let it 
ſtew two hours very ſoftly, then take out the ſweetbreads, keep 
them hot, ftrain the gravy, ſkim all the fat off, boil it up till 
there is about half a pint, put in the fweetbreads, and give them 
two or three minutes ftew in the gravy, then lay them in the 
diſh, and pour the gravy over them. Garniſh with lemon, 


| Another way to areſs feweebtreads. 


DO not put any water or gravy into the ſtew- pan, but put the 
ſame veal and bacon over the ſweetbreads, and ſeaſon as under 
directed; cover them cloſe, put fire over as well as under, and 
when they are enough, take out the ſweetbreads, put in a ladle- 
ful of gravy, boil it, and ftrain it, ſkim off all the fat, let it boil 
till it jellies, and then put in the ſweetbreads to glaze : lay eſ- 
ſence of ham in the diſh, and lay the ſweetbreads upon it; or 
make a very rich gravy with muſhrooms, truffles and morels, a 
glaſs of white wine, and two ſpoonfuls of catchup, - Garniſh 
with cocks-combs forced and ſtewed in the gravy. . 

Note, you may add to the firſt, truffles, morels, muſhrooms, 
cocks- combs, palates, artichoke- bottoms, two ſpoonfuls of white 
wine, two of catchup, or juſt as You pleaſe.  _ 

N. B. There are many ways of dreſſing ſweetbreads : you 
may lard them with thin flips of bacon, and roaft them with 
what ſauce you pleaſe ; or you may marinate them, cut them 
into thin ſlices, flour them and fry them. Serve them up with 
fried parſley, and either butter or gravy. Garniſh with lemon. 


Calf's chitlerlings or andouilles. | 
TAKE ſame of the largeſt calf's guts, cleanſe them, cut them 
in pieces proportionable to the length of the puddings you de- 


ſign to make, and tie one end to. theſe pieces; then take ſome 
3 yy bacon, 
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bacon, with a calf's.udder and chaldron blanched, and cut into 
dice or ſlices, put them into a ſtew- pan and ſeaſon with fine 

ice pounded, a bay-leaf, ſome ſalt, pepper, and ſhalot cut 
ſmall, and about half a pint of cream; toſs it up, take off the 
pan, and thicken your mixture with four or five yolks of eggs 
and ſome crumbs of bread, then fill up your chitterlings with 


the ſtuffing, keep it warm, tie the other ends with packthread, 


blanch and boil them like hog's chitterlings, let them grow cold 
in their own liquor before you ſerve them up; boil them over a 
moderate fire, and ſerve them up pretty hot. Thele ſort of an- 
douilles, or puddings, muſt be made in ſummer, when hogs are 
ſeldom killed. | 


i 


_ dreſs calf's chitterlings curiouſly, 
CUT a calf's nut in ſlices of its length, and the thickneſs 


of a finger, together with ſome ham, bacon, and the white of 


chickens, cut after the ſame manner; put the whole into a 
ſtew-pan, ſeaſoned with ſalt, pepper, ſweet-herbs, and ſpice, 
then take the guts cleanſed, cut and divide them in parcels, and 
fill them with your ſlices; then lay in the bottom of a kettle or 
pan ſome ſlices of bacon and veal, ſeaſon them with ſome pep- 
per, falt, a bay-leaf, and an onion, and lay ſome bacon and 
veal over them; then put in a pint of white wine, and let it 
ſtew ſoftly, cloſe covered with fire over and under it, if the pot 
or pan will allow it; then broil the puddings on a ſheet of 
white paper, well buttered on the inſide. | 


To dreſs a bam @ la Braiſe. 
CLEAR the knuckle, take off the ſwerd, and lay it in wa- 


ter to freſhen; then tie it about with a ftring, take ſlices of ba- 


con and beef, beat and ſeaſon them well with ſpice and ſweet- 
herbs ; then lay them in the bottom of a kettle with onions, 
parſnips, and carrots ſliced, with ſame cives and parſley ; lay 
in your ham the fat fide uppermoſt, and cover it with ſlices of 
beef, and over that ſlices of bacon, then lay on ſome fliced roots 
and herbs, the ſame as under it: cover it cloſe, and ſtop it cloſe 
with paſte, put fire both over and under it, and let it ſtew with 
a very flow fire twelve hours; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron ; then ſerve 
it up on a clean napkin : garniſh with raw parſley. | 
Note, If you eat it hot, make a ragoo thus: take a veal 
iweetbread, ſome. livers of fowls, cocks-combs, muſhrooms, and 
truffles; toſs them up in a pint of good gravy, ſeaſoned with 
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ſpice as you like, thicken it with a piece of butter rolled in flour, 
and a glaſs of red wine; then brown your ham as above, and let 
it ftand a quarter of an hour to drain the fat out; take the liquor 
it was ſtewed in, ſtrain it, ſkim all the fat off, put it to the'gravy, 
and boil it up. Tt will do as well as the effence of ham, 
Sometimes you may ſerve it up with a ragoo of crawfiſh, and 
ſometimes with carp ſauce. | h pa 


To roaſt a ham or gammon. 

_ TAKE off the ſwerd, or what we call the ſkin, or rhind, and 
lay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it ſteep in it for ten 
or twelve hours. When you have [pitted it, put ſome ſheets of 
white paper over the fat ſide, pour the canary in which it was 
faaked in the dripping-pan, and baſte it with it all the time it is 
roaſting; when it is roaſted enough, pull off the paper, and 
drudge it well with crumbled bread and parſley ſhred fine; 
make the fire briſk, and brown it well. If you eat it hot, gar- 
niſh it with raſpings of bread; if cold, ſerve it on aclean nap- 
kin, and garniſh it with green parſley for a ſecond courſe. 


To fiuff a chine of pork. 


MAKE a ſtuffing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs of bread ; ſeaſon it with pepper, ſalt, ſhalot, 
and nutmeg, and ſtuff it thick ; then roaſt it gently, and when 
it is about a quarter roaſted,” cut the {kin in flips, and make 
= ſauce with apples, lemon- peel, two or three cloyes, and a 

lade of mace; ſweeten it with ſugar, put ſome butter in, and 
have muſtard in a cup. ras Ts 15 


Varicus ways of dreſſing a pig. | 

FIRST ſkin your pig up to the ears whole, then make a good 
plumb- pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the ſkin, and few it up; it will look like a pig; 
but you muſt bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the diſh, and let the fauce be ſmall gravy and butter in 
the diſh: cut the other part of the pig into four quarters, roalt 
them as you do lamb, throw mint and parſley on it as it roaſts; 


then lay them on water-creſſes, and have mint-ſauce in a baſon. 


"2 Any 
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Any one of theſe quarters will make a pretty fide-diſh : or take 
one quarter and roaſt, cut the other into ſteaks, and fry them fine 


and brown. Have ſtewed ſpinach in the diſh, and lay the roaſt 
upon it, and the fried in-the middle. Garniſh with hard eggs 


and Seville oranges cut into quarters, and have ſome butter in a 


cup: or for change, you may have good gravy in the diſh, and 
garniſh with fried parſley and lemon; or you may make a ragoo 
of ſweetbreads, artichoke · bottoms, truffles, morels, and good 
gravy, and pour over them. Garniſh with lemon. Eicher of 
theſe will do for a top diſh; of a firſt gourſe, or bottom diſhes at 
a ſecond coutſe. You may fricaſey it, white for a ſecond courſe 
at top, or a ſide-diſh. As a0, ol ad anal bas $f. 41.5 
_ You may take a pig, ſkin him, and fill him with force - meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the ſame, ſome ſage, thyme, parſley, a little 
lemon-peel, pepper, ſalt, mace, cloves and à nutmeg ; mix 
them, and beat them fine in a mortar, then fill the pig, and 
ſew it up. You may either roaſt or bake it. Have nothing but 
good gravy in the diſh, Or you may cut it into ſlices, and la 
the head in the middle. Save the head whole with the fkin on, 
and roaſt it by itſelf: when it is enough cut it in two, and lay 
it in your diſh : have ready ſome good gravy and dried ſage rub- 
bed in it, thicken it with a piece of butter rolled in flour, take 
out the brairis, beat them up with the gravy, and pour them 
into the diſh. Lou may add a hard egg chopped, and put into 
the ſayEej9 MJ £79775 e S$2 at 8 
Note, Vou may make a very good pie of it, as you may ſee 
in the directions for pigs, which you may either make a bottom 
or ſide-diſh. e ee ee, ee eee | 
Lou muſt obſerve in your white fticaſey that you take off the 
fat; or you; may make a very good difh thus; take a quarter 
of pig ſkinned; cut it into chops, ſeaſon them with ſpice, and 
waſh them with the yolks of eggs, butter the bottom of a 
diſh, lay theſe ſteaks, on the diſh, and upon evety ſteak lay 
ſome force- meat the thickneſs of half a crown, made thus: 
take half a pound of veal, and of fat pork the ſame quantity, 
enop them very well together, and beat them in a mortar fine; 
add ſome ſweet-herbs and ſage, a little lemon- peel, nutmeg, 
pepper and ſalt, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay-leaf; take a little 
fine ſrewer and ſtick juſt in about two inches long, to hold 
them together, then pour a little melted butter over them, and 
lend them to the oven to bake; when they are enough lay them 
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your diſh, and pour good gravy. 1 my ick-malkegoms 
ha d garniſh with raves 1 0 | 


TI 19 A pip r e. Fn ? 4; liche * 
cur it into gusta, and Tay' it ittto your Rew2pan; put in 
one calf's foot and the pig's feet; 4 pint of Rhetidh wine, the 
juice of four lemons,” aid one"quart* of water, three of for 
laqes of mace,” two or three cloves; ſome falt, and a very little 
piece of lemon- peel; ſtove it, or do it over a flow fire two 
hours; then take it up, lay the pig into the diſh: you intended 
it for, then ſtrain the liquor, and when the jelly is cold, Tkim 
off the fat, and leave the ſettling at the bottom. Warm the 
Jelly again, and pour over the piss 5 then Fer it up cold in the 


jel IV. ; | £ e 


Todreſs apie he Brach wi. Ts Wo price 


SPIT your pig, lay it dow to the fire, let it roaſt 1 1 it is 
thoroughly warm, then. cut it off the ſpit, - and divide it ia 
twenty pieces. Set them to ſtew in half a pint of white wine, 
and a pint of ſtrong broth, ſeaſoned with grated. nutmeg, pep- 
per, two onions cut ſmall, and ſome ſtripped thyme. Let it ſtew 
an hour, then put to it half a pint of ſtrong gravy, a-piece of 
butter rolled in flour, ſome anchovies,-and a, fpoonful of yine- 
gar, or muſhroom pickle : when it is eno s lay it in yout 
diſh, and pour the gravy © over an then oo with phelps ed and 
lemon, b ol 

To Jeſs 1 a pig au e b 

CUT off the head, and divide it into quarters, lard chem 
with bacon, ſeaſon theiti well with mace, cloves, : pepper, nut- 
meg, and ſalt. Lay a layer of fat hacon at the bottom of a ket- 
tle, lay the head in the middle, and the quarters round; then 
put in a bay-leaf, one rocambole, an onion fliced, lemon, car- 
rots, parſnips, parſley, and cives; cover it again with bacon, 
put in a quart of broth, ſtew it over the fire for an hour, and 
then take it up, put your pig into a ſtew- pan or kettle, pour in 2 


bottle of white wine, cdver it cloſe, and ſet it ſtew for an hour 
very ſoftly. If you would ſerve it: cold, let it ſtand till it is cold; 


then drain — and wipe it, that it may look: white, and lay 

[with the head in the middle, and the quarters 
round, then throw ſome green parſley all over: or any one of 
the quarters is a very pretty little diſb; laid on ee, 


Reet it hot, whilſt your pig is ſlewing in the wine, 


butter, and pour over it, . with craw-fiſh and le- 
mon. This will do for a firſt courſe, or temove. Fry the 


TAKE a fat pig, cut off his head, ſlit and trufs him up like 
a lamb; when he is flit through the middle and ſkinned, par- 
boil him a little, then throw-ſome parſley over him, roaſt it and 


drudge it. Let your ſauce be half a pound of butter and a 
pint of cream, ftirred all together till it is ſmooth;; then pour 


it over and ſend it to table, 


* 4 


- « . 


((( AS VS, B21 FTP 1 4 N 12 
20075rcaſt a pig with the hair on. 


DRAW your pig very clean at the vent, then take out the 
guts, liver, and lights; cut off his feet, and truſs him, prick 
up bis belly,” ſpit bim, lay him down to the fire; bac take 


Care 
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64 The Art of Cookery," + 
care not to ſcorch him: when the ſkin begins to riſe up i bit 5 
ters, pull off the ſkin, hair and all: when, you have, eared 35 
the pig of both, ſcorgh him down to the bones, and baſte him 
with ren and n or half a Hound of 3 bag eo of 


ku ASS 


half a el of, bucks and a pine of cream,, put. wem on the 
fire, and keep them ſtirring one way all the time; when the 
butter is melted,” and the ſauce thickened, pour it into your 
diſh. Don't garniſh with any thing, unleſs ſome raſpings of 
bread ; and then with Jour finger figure it as you, 1 5 | 


70 roaſt a pig with the ſein on. 


LET your pig be newly killed, draw him, 105 bin, and 
w_ bim very dry with a cloth; then make a hard meat with 
a pint of cream, the yolks of ſix eggs, grated bread, and beef. 
ſuet, ſeaſoned with falt, pepper, mace, nutmeg, thyme, and 


22 


— 


of the pig, and ſew it up; then ſpit it, and lay it down to roaſt, 
Let your "dripping-pan be very clear, then pour into it a pint 
of red wine, grate ſome nutmeg all over it, then throw a little 
ſalt over, a little thyme, and ſome lemon-peel minced; when 
it is enough ſhake a little flour over it, and baſte it with bitter, 
to have a fine froth, Take it up and lay it in a diſh, cut off 
the head, take the ſauce which is in your dripping-pan, and 
thicken it with a piece of butter; then take the brains, bruiſe 
them, mix them with the ſauce, rub in a little dried ſage, pour 
it into your diſh, and ſerve it up. Garniſh with hard eggs cut 
into quarters, and if you have not enn dene add hal a pint 
of good gravy. | 

Note, You muſt take great care. no aſhes fall into che drip- 
ping-pan, which may be prevented 11 hai A en 15. 
which will not want any ſtitring. 


808 


De 


To make a pretiy diſb of a breaf of 3 


TAKE half a pound of butter, flour your veniſon, and fry it 
af a fine brown on both ſides; then take it up and keep it 
hot covered in the diſh: take ſome. flour, and ſtir it into the 


butter till it is quite thick and brown (but take great WF. it 
on't 
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don't burn) ſtir in half a pound of lump-ſugar beat fine, and 
pour in as much red wine as will make it of the thickneſs of a 
ragoo; ſqueeze in the juice of a lemon, give it a boil up, and 
pour it over the veniſon, Don't garniſh the diſh, but ſend it 
to table. 7 5 N 


To boil a baunch or netł of vcniſon. 
LAY it in ſalt for a week, then boil it in a cloth well floured ; 
for every pound of veniſon allow a quarter of an hour for the 
boiling. For ſauce you mult boil ſome cauliflowers, pulled in- 


6 hie ſprigs in milk and water, ſome fine white cabbage, 


ſome turnips, cut into dice, with ſome beetroot cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick: lay a ſprig of cauliflower, and ſome of the turnips maſhed 
with ſome cream and a little butter; let your cabbage be boil- 
ed, and then beat in a ſaucepan with a piece of butter and ſalt, 
lay that next the cauliflower, then the turnips, then cabbage, 
and fo on, till the diſh is full; place the bectroot here and 
there, juſt as you fancy; it looks very pretty, and is a fine 
diſh, Have a little melted butter in a cup, if wanted. 

Note, A leg of mutton cut veniſon faſhion, and dreſſed the 


ſame way, is a pretty diſh: or a fine neck, with the ſcraig cut 


off, This eats well boiled or haſhed, with gravy and ſweet 
fauce the next day. 


To boil a leg of muttcn like veniſoii. 

TAKE a leg of mutton cut veniſon faſhion, boil it in a cloth 
well floured; and have three or four cauliflowers boiled, pulled 
into ſprigs, ſtewed in a ſaucepan with butter, and a little pep- 
per and ſalt; then have ſome ſpinach picked and waſhed clean, 
put it into a ſaucepan with a little ſalt, covered cloſe, and 
ſtewed a little while; then drain the liquor, and pour in a 


quarter of a pint of good gravy, a good piece of butter rolled 


in flour, and a little pepper and ſalt; when ſtewed enongh lay 
the ſpinach in the diſh, the mntton in the middle, and the cau- 
liflower over it, then pour the butter the cauliflower was ſtew- 
ed in over it all: but you are to obſerve in ſtewing the cauli- 
flower, to melt your butter nicely, as for ſauce, before the 


cauliflower goes in, This is a gentee] diff for a fiſt courſe at 
bottom. : 
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To roaſt tripe. 


CUT your tripe in two ſquare pieces, ſomewhat long, have 
a force meat made of crumbs of bread, pepper, ſalt, nutmeg, 
ſweet-herbs, lemon-peel, and the yolks of eggs mixt all toge- 
ther; ſpread it on the fat fide of the tripe, and lay the other fat 
fide next it; then roll it as light as you can, and tie it with a 
packthread ; ſpit ir, roaſt it, and baſte it with butter; when 
roaſted lay it in your diſh, and for ſauce melt fome burter, and 
add what drops from the tripe, Boil it together, and garniſh 
with raſpings. 


To dreſs PouLTRY. 
To roaſt a turkey. 


THE beſt way to roaſt a turkey is to looſen the ſkin on the 
breaſt ef the turkey, and fill it with force- meat made thus: 
take a quarter of a pound of beef-ſuet, as many crumbs of 
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, 
parſley, and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and ſtuff up the breaſt; 
when you have no ſuet, butter will do: or you may make your 
force-meat thus: ipread bread and butter thin, and grate ſome 
nutmeg over it : when you have cnough roll it up, and ſtuffthe 
breaſt of the turkey; then roaſt it of a fine brown, but be ſure to 
pin ſome white paper on the breaſt till it is near enough. You 
muſt have good pravy in the diſh, and bread ſauce made thus: 
take a good piece of crumb, put it into a pint of water, with 2 
blade or two of mace, two or three cloves, and ſome whole pep- 
per. Boil it up five or fix times, then with a ſpoon take out 
the ſpice you had before put in, and then you muſt pour off the 
water, (you may boil an onion in it if you pleaſe) ; then beat up 
the bread with a good piece of butter and a little ſalt; or onion- 
fauce, made thus: take ſome onions, peel them and cut them 
into thin ſlices, and boil them half an hour in-milk and water; 
then drain the water from them and beat them up with a good 
piece of butter; ſhake a little flour in, and ſtir it all together 
with a little cream, if you have it, (or milk will do); put the 
{auce into boats, and garniſh with lemon. 

Another way io make ſauce: Take half a pint of oyſters, 
ſtrain the liquor, and put the oyſters with the liquor into # 
ſauce-pan, with a blade or two of mace ; let them juſt lump, 
then pour in à glais of white wine, let it boil once, and n 
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it with a piece of butter rolled in flour. Serve this up in a ba- 
ſon by itſelf, with good gravy in the diſh, for every body don't 


love oyſter-ſauce. This makes a pretty ſide-diſh for ſupper, or 


a corner-diſh of a table for dinner. If you chaſe it in the diſh, 


add half a pint of gravy to it, and boil it up together. This 


ſauce is good either with boiled or roaſted turkies or fowls ; but 


you may leave the gravy out, adding as much butter as will do 


for ſauce, and garniſhing with lemon. 


To make a mock oyſter-ſauce, either for turkies or fowl; 


beutled. 


FORCE the turkies or fowls as above, and make your ſauce 
thus: take a quarter of a pint of water, an anchovy, a blade 
or two of mace, a piece of lemon peel, and five or ſix whole 
peppercorns. Boil theſe together, then ſtrain them, add as 
much butter with a little flour as will do for ſauce; let it boil, 
and lay ſauſages round the fowl or turkey, Garniſh wich 
lemon, 


To make muſhroom-ſauce for white fuwls of all ſorts. 


TAKE a pint of muſhrooms, waſh and pick them very clean, 
and put them into a ſaucepan, with a little ſalt, ſome nutmeg, 
a blade of mace, a pint of cream, and a good piece of butter 
rolled in flour. Boil theſe all together, and keep ſtirring 
them; then pour your ſauce into your diſh, and garniſh with 
lemon, | | 


Muſhroom-ſauce for white fouls beiled. 


TAKE half a pint of cream, and a quarter of a pound of 
butter, ſtir them together one way till it is thick; then add a 
ſpoonful of muſhroom pickle, pickled muſhrooms, or freſh it 
you have them. Garniſh only with lemon. | 


To make-celery- ſauce, either for roaſted or boiled fowls, 
turkies, partridges, or any other game. 
TAKE a large bunch of celery, waſh and pare it very clean, 


cut it into little thin bits, and boil it foftly in a little water till 
it is tender; then add a little beaten mace, ſome nutmeg, pep- 


per, and ſalt; thickened with a good piece of butter rolled ia 


our ; then boil it up, and pour in your diſh, 
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You may make it with cream thus: boil your celery 2 
above, and add ſome mace, nutmeg, a piece of butter as big 
as a walnut rolled in flour, and half a pint of cream; boil 
them all together, and you may add, if you will, a glaſs of 
white wine, and a ſpoonful of catchup. 


To make brown celery- ſauce. 


STEW the celery as above, then add mace, nutmeg, pepper, 
ſalt, a piece of butter rolled in flour, with a glaſs of red wine, 
a ſpoonful of catchup, and half a pint of good gravy ; boil 
all theſe together, and pour into the diſh. Garniſh with le. 
mon, | | 


\ 


To few a turkey or fowl in celery- ſauce. 


YOU muſt judge according to the largeneſs of your turkey 
or fowl, what celery or ſauce you want. Take a large fow|, 
put it into a ſaucepan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery waſhed clean and cut ſmall, 
with ſome mace, cloves, pepper, and allſpice tied looſe in 4 
muſlin-rag ; put in an onion and a ſprig of thyme ; let thek 
ſtew ſoftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the ſauce over it. An 


hour will do a large fowl, or a ſmall turkey; but a very large 


turkey will take two hours to do it ſoftly. If it is overdone or 
dry it is ſpoiled ; but you may be a judge of that, if you look at 
it now and then. Mind to take out the onion, thyme, and 
ſpice, before you ſend it to table. 


Note, A neck of veal done this way is very good, and vil 
take two hours doing. 


To mate egg. ſauce proper for roaſted chickens. 


MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a baſon, pour the butter over 
them, and have good gravy in the diſh, 


Shalot-ſauce for roaſted forls. 


TAKE five or fix ſhalots peeled and cut ſmall, put them into 
a faucepan, with two ſpoonfuls of white wine, two of water, 
and two of vinegar ; give them a boil up, and pour them 1000 
your diſh, with a little pepper and ſalt. Fowls roaſted and Jaid 


don watercrelles is very good, without any other ſauce. 


6 Shalit- 
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Shalot- ſauce for a ſcraig of mutton boiled. 


TAKE two e of the liquor the mutton is boiled in, 
two ſpoonfuls of vinegar, two or three ſhalots cut fine, with a 
WS little falt; put it into a ſaucepan, with a piece of butter as big 
as a walnut rolled in a little flour; ftir it together, and give it 
a boil. For thoſe who love ſhalot, it is the prettieſt ſauce that 
can be made to a ſcraig of mutton, 


To areſs livers with muſhroom-ſauce, 


TAKE ſome pickled or freſh muſhrooms, cut ſmall ; both if 
you have them; and let the livers be bruiſed fine, with a good 
deal of parſley chopped ſmall, a ſpoonful or two of catchup, a 
glaſs of white wine, and as much good gravy as will make ſauce 
enough ; thicken it with a piece of butter rolled in flour, "This 
does either for roaſted or boiled. 


A pretty little ſauce. 


TAKE the liver of the fowl, bruiſe it with a little of the li- 
quor, cut a little lemon- peel fine, melt ſome good butter, and 
mix the liver by degrees; give it a boil, and pour it into the 
diſh. | h 


To make lemon- ſauce for boiled fowls. 


TAKE a lemon, pare off the rind, then cut it into ſlices, 
and cut it ſmall ; take all the kernels out, bruiſe the liver with 
two or three ſpoonfuls of good gravy, then melt ſome butter, 
mix it all together, give them a boil, and cut in a little lemon» 
peel very ſmall. 1 . | 


A German way of dreſſing fowls. 


TAKE a turkey or fowl, ſtuff the breaſt with what force- 
meat you like, and fill the body with roaſted cheſnuts peeled. 
Roaſt it, and have ſome more roaſted cheſnuts peeled, put 
them in half a pint of good gravy, with a little piece of butter 


and ſauſages cut in flices, and fried or boiled. Garniſh with 
cheſnuts. = 


Note, You may dreſs ducks the ſame way, 
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rolled in flour ; boil theſe together, with ſome ſmall turnips 
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Ta areſs a turkey or fowl 740 perfection. 


BONE them, and make a force-meat thus: take the fleſh of 
a fowl, cut it ſmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-ſuet, as much crumbs of 
bread, ſome muſhrooms, truffles and morels cut {mall, a few 
{weet-herbs and parſley, with ſome nutmeg, pepper, and falt, 
a little mace beaten, ſome lemon- peel cut fine; mix all thele to- 
gether, with the yolks of two eggs, then fill your turkey, and 
roaſt it. This will do for a large turkey, and ſo in proportion 
for a fowl. Let your ſauce be good gravy, with muſhrooms, 
truffles and morels in it: then garniſh with lemon, and for va. 
riety ſake you may lard your fowl or turkey. 


Fo ftew a turkey brewn. 


TAKE your turkey, after it is nicely picked and drawn, fill 
the ſkin of the breai: with force meat, and put an anchory, 
a ſhalot, and a little thyme in the belly, lard the breaſt with 
bacon, then put a good piece of butter in the ſtew-pan, flour 
the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gravy as will barely cover it, a glaſs 
of red wine, fome whole pepper, mace, two or. three cloves, 
and a little bundle of ſweet-herbs; cover it cloſe, and ſtew 
it for an hour, then take up the turkey, and keep it hot cover- 
ed by the fire, and boil the ſauce to about a pinr, ſtrain it of, 
add the yolks of two eggs, and a piece of butter rolled in flour; 
ſtir it till it is thick, and then lay your turkey in the diſh, and 
pour your fauce over it. You may have ready ſome little French 
loaves, about the bigneſs of an egg, cut off the tops, and tate 
out the crumb ; then fry them of a fine brown, fill them with 
itgwed oyſters, lay them round the diſh, and garniſh with ke 
mon. | 


To flew a turkey brown the nice way. 


BONE it, and fill it with a force-meat made thus: take the 
fleſh of a fowl, half a pound of veal, and the fleſh of two 
pigeons, with a well-pickled or dry tongue, peel it, 406 
chop it all together, then beat in a mortar, with the marrov 
of a beef bone, or a pound of the fat of a-loin of veal ; fea 


{cn it with two or three blades of mace, two or three er 
an 
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and half a nutmeg dried at a good diſtance from the fire, and 
pounded, with a little pepper and falt: mix all theſe well to- 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juſt hold it; lay four or five ſkewers at 
the bottom of the pot, to keep the turkey from ſticking ; put in 
a quart of good beef and veal gravy, wherein was boiled ſpice 
and ſweet-herbs, cover it cloſe, and let it ſtew half an hour ; 
then put in a glaſs of red wine, one ſpoonful of catchup, a 
large ſpoonful of pickled ſthrooms and a few freſh ones, if 
you have them, a few trüffles and morels, a piece of butter as 
big as a walnut rolled in flour; cover it cloſe, and let it ſtew 
half an hour longer ; get the little French rolls ready fried, 
take ſome oyſters, and {train the liquor from them, then put 
the oyſters and liquor into a ſaucepan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour ; let 
them ſtew till it is thick, then fill the loaves, lay the turkey in 
the diſh, and pour the ſauce over it. If there is any fat on the 
gravy take it off, and lay the loaves on each fide of the turkey. 
Garniſh with lemon when yeu have no loaves, and take oyſters 
dipped in batter and fried. | 
Note, The ſame will'do for any white fowl, 


A fowl d la braiſe. 


TRUSS your fowl, with the leg turned into the belly, ſea- 
{on it both inſide and out, with beaten mace, nutmeg, pepper, 
and ſalt, lay a layer of bacon at the bottom of a deep ſtew pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ſtuck in a little bundle of ſweet- 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it cloſe, and 
let it ſtand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it cloſe, and let it ſtew an 
hour, afterwards take up your fowl, train the ſauce, and after 
you have ſkimmed off the fat, thicken it with a little piece of 
butter, You may add juſt what you pleaſe to the ſauce, A ra- 
goo of ſweet-herbs, cocks-combs, truſfles and morels, or muſh- 


rooms, with force-meat balls, looks very pretty, or any of the 
ſauces above, | 


To force a fowl. 
TAKE a good fowl, pick and draw it, ſlit the ſkin down the 


back, and take the fleſh from the bones, mince it very ſmall, 
and mis i with one pound of bcef-ſuet ſhred, a pint of large 
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oyſters chopped, two anchovies, a ſhalot, a little grated bread, 
and ſome ſweet-herbs ; ſhred all this very well, mix them to- 
gether, and make it up with the yolks of eggs, then turn all 
theſe ingredients on the bones again, and draw the ſkin over 
again, then ſew up the back, and either boil the fowl in a blad- 
der an hour and a quarter, or roaſt jt, then ſtew ſome more 
oyſters in grayy, bruiſe in a little of your force-meat, mix it up 
with a little freſh butter, and a very little flour; then give it a 
boil, lay your fowl in the diſh, and pour the ſauce over it, 
garniſhing with lemon. + 


To roaſt a fou with cheſuuts, 


FIRST take ſome cheſnuts, roaſt them very carefully, ſo as 
not to burn them, take off the ſkin, and peel them, take about 
a dozen of them cut ſmall, and bruiſe them in a mortar ; par- 
boil the liver of the fowl, bruiſe it, cut about a quarter of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parſley chopped ſmall, a little ſweet- 
herbs, ſome mace, pepper, ſalt, and nutmeg ; mix theſe to- 
gether and put into your fowl, and roaſt it. The beſt way of 
doing it is to tie the neck, and hang it up by the legs to roaſt 
with a ſtring, and baſte it with butter. For ſauce take the reſt 
of the cheſnuts peeled and ſkinned, put them into ſome good 
gravy, With a little white wine, and thicken it with a piece df 
butter rolled in flour; then take up your fowl, lay it in tht 
diſh, and pour in the ſauce, Garniſh with lemon, 


Pullets & la Sainte Menehout. 


AFTER having truſſed the legs in the body, lit them along 
the back, ſpread them open on a table, take out the thigh 
bone, and beat them with a rolling-pin ; then ſeaſon them with 
pepper, falt, mace, nutmeg, and ſweet-herbs ; after that take 
a pound and a half of veal, cut it into thin ſlices, and lay it in 
a {tew-pan of a convenient ſize to ſtew the pullets in: coyer it 
and ſet it over a ſtove or flow fire, and when it begins to cleave 
fo the pan, ſtir iq a little flour, ſhake the pan about gill it be a 
ittle brown, then pour in as much broth as will ſtew the fowls, 
ſtir it together, put in a little whole pepper, an onion, anda 
little piece of bacon or ham ; then lay in your fowls, cover them 
cloſe, and let them ſtew half an hour; then take them put, lay 
them on the gridiron to brown on the inſide, then lay them betole 
the fire to do on the outſide; ſirew them over with the yolk 
of an egg, ſome crumbs of bread, and baſte them wy ny: 
| ooh utter 
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butter: let them be of a fine brown, and boil the gravy till 
there is about enough for ſauce, ſtrain it, put a few muſhrooms 


in, and a little piece of butter rolled in flour ; lay the pullets in 
the diſh, and pour in the ſauce. *Garniſh with lemon, 


Note, You may brown them in the oven, or fry them, which 
you pleaſe. 9 


Chicken ſurprize, 


IF a ſmall diſh, one large fowl will do; roaſt it, and take 
the lean from the bone, cut it in thin ſlices, about an inch long, 
toſs it up with fix or ſeven ſpoonfuls of cream, and a piece of 
butter rolled in flour, as big as a walnut. Boil it up and ſet 
it to cool; then cut ſix or ſeven thin ſlices of bacon round, 
place them in a petty-pan, and put ſome force-meat on each 
ſide, work them up in the form of a French-roll, with a raw 
egg in your hand, leaving a hollow place in the middle; put in 
your fow], and cover them with ſome of the ſame force-meat, 
rubbing them ſmooth with your hand and a raw egg; make them 
of the height and bigneſs of a French roll, and throw a little 
fine grated bread over them. Bake them three quarters or an 
hour in a gentle oyen, or under a baking cover, till they come 
to a fine brown, and place them on your mazarine, that they 
may not touch one anotker, but place them ſo that they 
may not fall flat in the baking ; or you may form them on your 
table with a broad kitchen knife, and place them on the thin 
you intend to bake them on. Yau may put the leg of a chicken 
into one of the loaves you intend for the middle, Let your 
ſauce be gravy thickened with butter and a little juice of lemon. 


This is a pretty ſide- diſn for a firſt courſe, ſummer gr winter, 


if you can get them. 
Mutton chops in diſguiſe. 


TAKE as many mutton chops as you want, rub them with 
Pepper, ſalt, nutmeg, and a little parſley ; roll each chop in 
half a ſheet of white paper, well buttered on the inſide, and 
rolled on each end cloſe. Have ſome hog's lard, or beef-drip- 
ping boiling in a ſtew-pan, put in the ſteaks, fry them of a fine 
brown, lay them in your diſh, and garniſh with fried parſley ; 
throw ſome all over, have a little good gravy in a cup, but take 
great care you do not break the paper, nor have any fat in the 
diſh, but let them be well draingd, | 


Chickens 
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Chickens roaſted with ferce- meat aud cucumbers, 


TAKE two chickens, dreſs them very neatly, break the 
breaſt-bone, and make force-mear thus: take the fleſh of 3 
fowl and of two pigeons, with ſome ſlices of ham or bacon, 
chop them all well together, take the crumb of a penny loaf 
ſoaked in milk and boiled, then ſet to cool; when it ig cool 
mix it all together, ſeaſon it with beaten mace, nutmeg, pep. 
per, and a little ſalt, a very little thyme, ſome parſley, and a 
little lemon-pcel, with the yolks of two eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after you have 
papered the breaſt, take four cucumbers, cut them in two, and 
tay them in ſalt and water two or three hours before; chen dry 
them, and fill them with ſame of the force-meat (which yoy 
mult take care to ſave) and tie them with a packthiead, flour 
them and fry them of a fine brown ; when your chickens are 
enough, lay them in the diſh and untie your cucumbers, but 
take care the meat do not come out; then lay them round the 
chickens with the fat-ſide downwards, and the narrow end up- 
wards. You muſt have ſome rich fried gravy, and pour into 
the diſh ; then garniſh with lemon. 

Note, One large fowl done this way, with the cucumber 
laid round it, looks very pretty, and is a very good diſh. 


Chickens a la braiſe. 


i YOU muſt take a couple of fine chickens, lard- them, and 
19 ſeaſon them with pepper, ſalt, and mace; then lay a layer 
* of veal in the bottom of a deep ſtew- pan, with a lice or two 
10 of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef; then lay in the chickens with the breaſt downward, and 
a bundle of ſweet-herbs : after that lay a layer of beef, and 
put in a quart of broth or water; cover it cloſe, let it ſtew very 
ſoftly for an hour after it begins to ſimmer. In the mean time, 
„ get ready a ragoo thus: take a good veal ſweetbread, or two, 
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* cut them ſmall, ſet them on the fire, with a very little broth or 
Ul. water, a few cocks-combs, truffles and morels, cut ſmall with 
1 an ox palate, if you have it; ſtew them all together till they are 
„ enough; and when your chickens are done, take them up, and 
„ keep them hot ; then ſtrain the liquor they were ſtewed in, ſkin 
„ the fat off and pour into your ragoo; add a glaſs of red wine, a 
1 ſpoonful of catchup, and a few muſhrooms ; then boil all toge- 
. ther, with a few artichoke- bottoms cut in four, and aſparagus. 
ik tops. If your ſauce is not thick enough, take a little piece of 
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butter rolled in flour, and when enough lay your chickens in 
the diſh, and pour the ragoo over them. Garniſh with lemon. 
Or you may make your ſauce thus: take the gravy the fowls 
were ſtewed in, ſtrain it, ſkim off the fat, have ready half a 
pint of oyſters, with the liquor ſtrained, put them to your gra- 
vy with a glaſs of white wine, a good piece of butter rolled in' 
flour; then boil them all together, and pour over your fowls. 


Garniſh with lemon. | 


To marinate fowls. 1 8 
TAKE a fine large fowl or turkey, raiſe the ſkin from the 


breaſt-bone with your finger, then take a veal ſweetbread and 


cut it ſmall, a few oyſters, a few muſhrooms, an anchovy, ſome 
pepper, a little nutmeg, ſome lemon-peel and a little thyme ; 
chop all together ſmall, and mixt with the yolk of an egg, 
{tuff it in between the ſkin and the fleſh, but take great care 
you do not break the ſkin, and then ſtuff what oyſters you pleaſe 
into the body of the fowl. You may lard the breaſt of the 
fowl with bacon, if you chuſe it. Paper the breaſt, .and roaſt 
it. Make good gravy, and garniſh with lemon. You may add 
a few muſhrooms to the ſauce. | 


To broil chickens. 


S LIT them down the back, and ſeaſon them with pepper 


and falt, lay them on a very clear fire, and at a great diſtance: 
Let the inſide lie next the fire till it is above half done: then 
turn them, and take great care the fleſhy ſide do not burn, 
throw ſome fine raſpings of bread over it, and let them be of a 
fine brown, but not burnt. Let your ſauce be good gravy, 
with muſhrooms, and garniſh with lemon and the livers broiled, 
the gizzards cut, flaſhed, and broiled with pepper and falt. 

Or this ſauce; take a handful of ſorrel, dipped in . boiling 
water, drain it, and have ready half a pint of good gravy, a 


ſhalot ſhred ſmall, and ſome parſley boiled very green; thicken 


it with a piece of butter rolled in flour, and add a glaſs of red 
wine, then lay your ſorrel in heaps round the fowls, and pour 
the ſauce over them. Garniſh with lemon. | 

Note, You may make juſt what ſauce you fancy. 


Pulled chickens. :. 
TAKE three chickens, boil them juſt fit for eating, but not 


too much; when they are boiled enough, flay all the ſkin 


off, 
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off, and take the white fleſh off the bones, pull it into pieces 
about as thick as a large quill, and half as long as your finger, 
Have ready a quarter of a pint of good cream and a piece of freſh 
butter about as big as an egg, ſtir them together till the butter 
is all melted, and then put in your chickens with the gravy that 
came from them, give them two or three toſſes round on the 
fire, put them, into a diſh, and ſend them up hot. | 
Note, The leg makes a very pretty diſh by itſelf, broiled 
very nicely with ſome pepper and ſalt; the livers being broiled 
and the gizzards broiled, cut, and flaſhed, and laid round the 
legs, with good gravy-ſauce in the diſh, Garniſh with lemon, 


A pretty way of ſtewing chickens. | 

TAKE two fine chickens, half boil them, then take them 
up in a pewter, or ſilver diſh, if you have one; cut up your 
fowls, and ſeparate all the joint-bones one from another, and 
then take out the breaſt-bones. If there is not liquor enough 
from the fowls, add a few ſpoonfuls of water they were boiled in, 
put in a blade of mace, and a little ſalt ; cover it clofe with an- 
other diſh, ſet it over a ſtove cr chaffing-diſh of coals, let it ſtew 
till the chickens are enough, and then ſend them hot to the 
table in the ſame diſh they were ſtewed in. 

Note, This is a very pretty diſh for any fick perſon, or for a 
lying-in lady. For change it is better than butter, and the ſauce 
is very agreeable and pretty. | 

N. B. You may do rabbits, partridges, or moor-game this 
Way. 

Chickens chiringrate. 


CUT off their feet, break the breaſt- bone flat with a rolling- 
pin, but take care you don't break the ſkin ; flour them, fry 
them of a fine brown in butter, then drain all the fat out of the 
pan, but leave the chickens in. Lay a pound of gravy- beef cut 
very thin over your chickens, and a piece of veal cut very thin, a 
little mace, two or three cloves, ſome whole pepper, an onion, 
a little bundle of ſweet herbs, and a piece of carrot, and then 
pour in a quart of boiling water; cover it cloſe, let it ſtew for 
 aquarter of an hour, then take out the chickens and keep them 
hot: let the gravy boil till it is quite rich and good, then {train 
it off and put it into your pan again, with two ſpgonfuls of red 
wine and a few muſhrooms ; put in your chickens to heat, then 
take them up, lay them into your diſh, and pour your fayce 
over them. Garniſh with lemon, and a few flices of cold ham 


warmed in the gravy. 1 
; Note, 
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Note, Vou may fill your chickens with force-meat, and lard 
them with bacon, and add truffles, morels, and ſweetbreads 
cut ſmall, but then it will be a very high diſh. 


Chickens boiled with bacon and celery. 


BOIL two chickens very white in a pot by themſelves, and a 
piece of ham, or good thick bacon ; boil two bunches of celery 
tender, then cut them about two inches long, all the white part, 

ut it into a ſaucepan with half a pint of cream, a piece of butter 
rolled in flour, and ſome pepper and falt ; ſet it on the fire, and 
ſhake it often: when it is thick and fine, lay your chickens in 
the diſh and pour your ſauce in the middle, that the celery may 
lie between the fowls, and garniſh the diſh all round with ſlices 
of ham or bacon. 


Note, If you have cold ham in the houſe, that, cur into ſlices 
and broiled, does full as well, or better, to lay round the diſh. 


Chickens with tongues. . A goed diſh for a great deal of 


TAKE fix ſmall chickens boiled very white, fix hogs tonguer, 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of ſpinach boiled green; then lay 
your cauliflower in the middle, the chickens cloſe all round, and 
the tongues round them with the roots outward, and the ſpi- 
nach in little heaps between the tongues, Garniſh with little 
pieces of bacon toaſted, and lay a little piece on each of the 
tongues, 


Scotch chickens. 


FIRST waſh your chickens, dry them in a clean cloth, aud 


ſinge them, then cut them into quarters; put them into a ſtew- 
pan or ſaucepan, and juſt cover them with waler, put in a blade 
or two of mace, and a little bundle of parſley; cover them cloſe, 
and let them ſtew half an hour, then chop half a handful of clean 
waſhed parfley, and throw in, and have ready fix eggs, whites 
and all, beat fine. Let your liquor boi} up, and pour the egg 
all over them as it boils ; then ſend all together hot in a deep 
diſh, but take out the bundle of parſley firſt. You muſt be 
{ute to ſkim them well before vou put in your mace, and the 
broth will be fine and clear, 
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Note, This is alſo a very pretty diſh for fick people, but the 
Scotch gentlemen are very fond of it. 


| To marinate chickens. 
CU T two chickens into quarters, lay them in vinegar for 


"three br four hours, with pepper, ſalt, a bay-leaf, and a fey 


cloves, make a very thick batrer, firſt with half a pint of wine 
and flour, then the yolks of two eggs, a little melted butter, 
fotne grated nutmeg and chopped parfley ; beat all very well to- 
gether, dip your fowls in the batter, and fry them in a good deal 
of hog's lard, which mult firſt boil before you put your chickens 
in. Let them be of a fine brown, and lay them in your dif 
like a pyramid, with fried parſley all round them. Garnih 


with lemon, and have ſome good gravy in boats or bafons, 


To flew chickens. 


TAKE two chickens, cut them into quarters, waſh then 
clean, and then put them into a ſaucepan ; put to them a quat- 
ter of a pint of water, half a pint of red wine, ſome mace, pep- 
per, a bundle of ſweet-herbs, an onion, and a few raſpings; co- 
ver them clole, let them ſtew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it cloſe for five or {1x minutes, ſhake the faucepan about, then 
take out the ſweet-herbs and onion. You may take the yolks 


of two eggs, beat and mixed with them; if you don't like it, 


leave them out, Garniſh with lemon. 


Ducks & la mode. 


TAKE two fine ducks, cut them into quarters, fry them in 
batter a little brown, then pour out all the fat, and throw a lit- 
tle flour over them ; and half a pint of good gravy, a quarter 
of a pint of red wine, two ſhalots, an anchovy, and a bundle 
of {weet-herbs ; cover them cloſe, and let them ſtew a quarter 
of an hour; take out the herbs, ſkim off the fat, and let your 
ſauce be as thick as cream ; ſend it to table, and garniſh with 


= 


To areſs a wild duck the beſt way. 
FIRST half roaſt it, then lay it in a diſh, carve it, but 


leave the joints hanging together, throw a little pepper and 


ſalt, and ſqueeze the juice of a lemon over it, turn it 8 
| realty 


I" Y £4 4 4a — Pp 1 —_— * 


an 22 ͤ „ A „„ „ 2X 


* 


* 


made Plain and Ea. 79 
breaſt, and preſs it hard with a plate, and add to its own gravy, 
two or three ſpoonfuls of good gravy, cover it cloſe with another 
diſh, and ſet over a ſtove ten minutes, then ſend it to table hot 
in the diſh it was done in, and garniſh with lemon. You may 
add a little red wine, and a ſhalot cut ſmall, if you like it, but 
N is apt to make the duck eat hard, unleſs you firſt heat the 
wine and pour it in juſt as it is done. 1 


To boil a duck ar a rabbit with onions, 


BOIL your duck or rabbit in a good deal of water; be fure 
to ſkim your water, for there will always rife a ſcum, which if 
5t boils down will diſcolour your fowls, &c. They will take 
about half an hour boiling ; for ſauce, your onions muſt be peel- 
ed, and throw them into water as you peel them, then cut them 


into thin ſlices, boil them in milk and water, and ſkim the li- 


quor. Half an hour will boil them. "Throw them into a clean 
ſieve to drain them, put them into a ſaucepan and chop them 
ſmall, ſhake in a little flour, put to them two or three ſpoonfuls 
of cream, a good piece of butter, ſtew all together over the fire 
till they are- thick and fine, lay the duck or rabbit in the diſh, 
and pour the ſauce all over; if a rabbit, you muſt cut off the 
head, cut it in two, and lay it on each ſide the diſh, 

Or you may. make this ſauce for change: take one large 
onion, cut it ſmall, half a handful of parſley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of a pint. 
of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and falt, let all ſtew 
together for half an hour, then add two ſpoonfuls of red wine. 
This ſauce is molt proper for a duck ; lay your duck in the diſh, 


and pour your ſauce over it. 


To areſs a duck with green peaſe. 

PVT a deep ftew-pan over the fire, with a piece of freſh. but- 
ter; ſinge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peaſe, 
two lettuces cut ſmall, a ſmall bundle of ſweet-herbs, a little 
pepper and falt, cover them cloſe, and let them ſtew for half an 
hour, now and then give the pan a ſhake ; when they are juſt 
done, grate in a little nutmeg, and put in a very little beaten mace, 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three ſpoonfuls of cream; 
Hake it all together for three or four minutes, take out the ſweet- 

ke, herbs, 
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80 The Art of Cookery 
herbs, lay the duck in the diſh, and pour the ſauce over it. 
You may garniſh with boiled mint chopped, or let it alone. 


To dreſs a duck with cucumbers. 


TAKE three or four cucumbers, pare them, take out the 
ſeeds, cut them into little pieces, lay them in vinegar for two or 
three hours before, with two large onions peeled and ſliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firſt drain them in a cloth, let them bea 
little brown, ſhake a little flour over them; in the mean time 
let your duck be ſicwing in the ſaucepan with half a pint of 
gravy for a quarter of an hour, then add to it the cucumbers 
and onions, with pepper and falt to your palate, a good piece of 
butter rolled in flour, and two or three ſpoonfuls of red wine; 
ſhake all together, and let it ſtew together for eight or ten mi- 
nutes, then take up your duck and pour the ſauce over it. 

Or you may roaſt your duck, and make this ſauce and pour 
Over it, but then a quarter of a pint of gravy will be enough, 


To dreſs a duck 4 2 braiſe. 


TAKE a duck, Jard it with little pieces of bacon, ſeaſon it 
inſide and out with pepper and falt, lay a layer of bacon cut 
thin, in the bottom of a ſtew-pan, and then a layer of lean 
beef cut thin, then Jay your duck with ſome carrot, an onion, 
a little bundle of ſweet-herbs, a blade or two of mace, and lay a 
thin layer of beef over the duck ; cover it cloſe, and ſet it over a 
flow fire for eight or ten minutes, then take off the cover and 
ſhake in a little flour, give the pan a ſhake, pour in a pint of 
{mall broth, or boiling water; give the pan a ſhake or two, cover 
it cloſe again, and let it ſtew half an hour, then take off the 
cover, take out the duck and keep it hot, let the ſauce boil till 
there is about a quarter of a pint or little better, then ſtrain it and 

pt it into the ſtew-pan again, with a glaſs of red wine; put 
in your duck, ſhake the pan, and let it flew four or five minutes; 
then lay your duck in the diſh and pour the ſauce over it, and 
garniſh with lemon. If you love your duck very high, you ma) 
fill it with the following ingredients: take a veal ſweetbread cut 
in eight or ten pieces, a few truffles, ſome oyſters, a little ſweet- 
herbs and parſley chopped fine, a little pepper, ſalt, and beaten 
mace ; fill your duck with the above ingredients, tie both ends 
tight, and dreſs as above; or you may fill it with force-meat 
made thus: take a little piece of veal, take all the ſkin and fat 


off, beat in a morfar, with as much ſuct, and an equal 35 
| fi 
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tity of crumbs of bread, a few ſweet-herbs, ſome parſley chop- 
ped, a little lemon- peel, pepper, falt, beaten mace, and nutmeg, 
and mix it up with the yolk of an egg. 

You may ſtew an ox's palate tender, and cut it into pieces, 
with ſome artichoke-bottoms cut into four, and toſſed up in the 
ſauce, You may lard your duck or let it alone, juſt as you 
pleaſe ; for my part I think it beſt without. 


To boil ducks the French way. 


LET your ducks be larded, and half roaſted, then take them 
off the ſpit, put them into a large earthen pipkin, with half a 
WS pint of red wine, and a pint of good gravy, ſome cheſnuts, firſt 
roaſted and preled, half a pint of large oyſters, the liquor ſtrain- 
ed, and the beards taken off, two or three little onions minced 
ſmall, a very little ſtripped thyme, mace, pepper, and a little 
ginger beat fine; cover it cloſe, and let them ſtew half an hour 
over a flow fire, and the cruſt of a French roll grated when you 
put in your gravy and wine; when they are enough take them 
W up, and pour the ſauce over them. 


To areſs a gooſe with onions or cabbage, 


SALT the gooſe for a week, then boil it. It will take an 
hour. You may either make onion-ſauce as we do for ducks, or 
cabbage boiled, chopped, and ſtewed in butter, with a little pep- 
ver and falt ; lay the gooſe in the diſh, and pour the ſauce over 
it, It eats very good with either. 


- 1 1 r T_T . 
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Directions for roaſiing a gooſe. 

TAKE ſage, waſh it, pick it clean, chop it ſmall, with 
pepper and ſalt; roll them with butter, and put them into the 
belly; never put onion into any thing, unleſs you are ſure every 
body loves it; take care that your gooſe be clean picked and 
waſhed, I think the beſt way is to ſcald a gooſe, and then you 
are {ure it is clean, and not ſo ſtrong : let your water be ſcalding 
hot, dip in your goole for a minute, then all the feathers will 
come off clean: when it is quite clean waſh it with cold water, 
and dry it with a cloth; roaſt it and baſte it with butter, and 
when it is half done throw ſome flour over it, that it may have 
a fine brown. Three quarters of an hour will do it at a quick 

re, if it is not too large, otherwiſe it will require an hour. 


| Re have good gravy in a baſon, and apple-ſauce in an- 
other, 
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82 The Art of Cookery, 


A grecn gooſe. 

| NEVER put any ſeaſoning into it, unleſs defired. You myf 
either put good gravy, or green- ſauce in the diſh, made thug; 
take a handtul of ſorrel, beat it in a mortar, and ſqueeze the juice 
out, add to it the juice of an orange or lemon, and a little ſupar, 
heat it in a pipkin, and pour it into your diſh ; but the beſt wy 
is to put gravy in the diſh, and green-ſauce in a cup or boat 
Or made thus: take half a pint of the juice of ſorre], a ſpoon- 
ful of white wine, a little grated nutmeg, a little grated bread; 
| boil theſe a quarter of an hour ſoftly, then ſtrain it, and put 
it into the ſauce-pan again, and ſweeten it with a little ſugar, 
give it a boi], and pour it into a diſh or baſon; ſome like a litie 
piece of butter rolled in flour, and put into it. 


20 di a gooſe. 


GET a fat gooſe, take a handful of common ſalt, a quarte 
of an ounce of falt-petre, a quarter of a pound of coat ſe ſu- 
gar, mix all together, and rub your goole very well : let it le 
in this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where wood-ſmoke 
is for a week. If you have not that conveniency, ſend it to tie 
| baker's, the ſmoke of the oven will dry it; or you may hang it 
in your own chimney, not too near the fire, but make a fie 
under it, and lay horſe-dung and faw-duſt on it, and that wil 
ſmother and ſmoke-dry it; when it is well dried keep it in a di 
place, you may keep it two or three months or more; when 
you boil it put in a good deal of water, and be ſure to ſkimit 
well. 

Note, You may boil turnips, or cabbage boiled and ſtewed in 
butter or onion-ſauce, | 


To areſs a gooſe in ragoo. 

FLAT the breaſt down with a cleaver, then preſs it dow! 
with your hand, ſkin it, dip it into ſcalding water, let it be 
cold, lard it with bacon, ſeaſon it well with pepper, falt, and 
a little beaten mace, then flour it all over, take a pound of good 
beef - ſuet cut ſmall, put it into a deep ſtew- pan, let it be me]ted, 
then put in your gooſe, let it be brown on both ſides; when it 

| brown put in a pint of boiling water, an onion or two, a bundle 
of ſweet-herbs, a bay-leaf, ſome whole pepper, and a fv 
cloves ; cover it cloſe, and let it ſtew ſoftly till it is tendet 


About half an hour will do it, if ſmall ; if a large one, three 
| 9 quarte!s 
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quarters of an hour. In the mean time make a ragoo, boil 
ſome turnips almoſt enough, ſome carrots and onions quite 
enough; cut them all into little pieces, put them into a ſauce- 
pan with half a pint of good beef gravy, a little pepper and 
{alt, a piece of butter rolled in flour, and let this ſtew altoge- 
ther a quarter of an hour. Take the gooſe and drain it well, 
then lay it in the diſh, and pour the ragoo over it. 

Where the onion is diſliked, leave it out, You may add 
cabbage boiled and chopped ſma)]. 


A gooſe d la mode. 

TAKE a large fine gooſe, pick it clean, ſkin it, and cut it 
down the back, bone it nicely, take the fat off, then take a 
dried tongue, boil 1t and peel it : take a fowl, and do it in the 
ſame manner as the gooſe, ſeaſon it with pepper, ſalt, and beaten 
mace, roll it round the tongue, ſeaſon the gooſe with the ſame, 
put the tongue and fowl in the gooſe, and few the gooſe up 
again in the fame form it was before ; put it into a little pot that 
will juſt hold it, put to it two quarts of beef-gravy, a bundle of 
ſwect-herbs and an onion ; put ſome ſlices of ham, or good ba- 
con, between the fowl and gooſe ; cover it cloſe, and let it ſtew 
an hour over a good fire : when it begins to boil let it do very 
ſoftly, then take up your gooſe and ſkim off all the far, ſtrain it, 
put in a glaſs of red wine, two ſpoonfuls of catchup, a veal 
ſweetbread cut ſmall, ſome truffles, morels, and muſhrooms, a 
piece of butter rolled in flour, and ſome pepper and ſalt, if 
wanted; put in the gooſe again, cover it cloſe, and let it ſtew 
| half an hour longer, then take it up and pour the ragoo over it, 
Garniſh with lemon. 

Note, This is a very fine diſh, You muſt mind to fave the 
bones of the gooſe and fowl, and put them into the gravy when 
it is firſt ſet on, and it will be better if you roll ſome beef-mar- 
row between the tongue and the fowl, and between. the fowl and 
gooſe, it will make them mellow and eat fine. You may add 
lx or ſeven yolks of hard eggs whole in the diſh, they are a 
pretty addition, Take care to ſkim off the lat. 


| To ſtew giblets. 

LET them be nicely ſcalded and picked, break the two pini- 
on bones in two, cut the head in two, and cut off the noſtrils ; 
cut the liver in two, the gizzard in four, and the neck in two; 
lip off the ſkin of the neck, and make a pudding with two hard 


eggs chopped fine, the crumb of a French roll ſteeped in hot 
G 2 milk 
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milk two or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, ſalt, and a little ſage chopped fine, a very little 


melted butter, and ſtir it together: tie one end of the ſkin, and 


fill it with ingredients, tie the other end tight, and put all to. 
gether in the ſauce-pan, with a quart of good mutton broth, 3 
bundle of ſweet-herbs, an onion, ſome whole pepper, mace, two 
or thiee cloves tied up looſe in a muſlin rag, and a very little 
piece of lemon- peel; cover them cloſe, and let them ſtew till 
quite tender, then take a ſmall French roll toaſted brown on all 
ſides, and put it into the ſauce-pan, give it a ſhake, and let it 
{tew till there is juſt gravy enough to eat with them, then take 
out the onion, ſweet-herbs, and ſpice, lay the roll in the middle, 


the giblets round, the pudding cut into ſlices and laid round, and 


then pour the ſauce over all, 


Another way. 


TAKE the giblets clean picked and waſhed, the feet ſkinned 
and bill cut off, the head cut in two, the pinion bones broke 


into two, the liver cut in two, the gizzard cut into four, the pipe 


pulled out of the neck, the neck cut in two: put them into a 
pipkin with half a pint of water, ſome whole pepper, black and 
white, a blade of mace, a little ſprig of thyme, a ſmall onion, 
a little cruſt of bread, then cover them cloſe, and ſet them on 
a very flow fire. Wood-embers is beſt. Let them ſtew till they 
are quite tender, then take out the herbs and onions, and pour 
them into a little diſh. Seaſon them with ſalt. 


To roaſt pigeons. 

FILL them with parſley clean waſhed and chopped, and fome 
pepper and ſalt rolled in butter; fill the bellies, tie the neck- 
end cloſe, fo that nothing can run out, put a ſkewer through 
the legs, and have a little iron on purpoſe, with fix hooks to it, 
and on each hook hang a pigeon; faſten one end of the ſtring to 
the chimney, and the other end to the iron (this is what we cal 
the poor man's ſpit) flour them, baſte them with butter, and 
turn them gently for fear of hitting the bars. They will roa 
nicely, and be full of gravy. Take care how you take them off 


not to loſe any of the liquor. You may melt a very little buttef, 


and put into the diſh, Your pigeons ought to be quite freſh, 
and not too much done, This is by much the beſt way of doing 
them, for then they will ſwim in their own gravy, and a ve) 
little melted butter will do. When 


When you roaſt them on a ſpit all the gravy runs out, or if 

ou ſtuff them and broil them whole you cannot ſave the gravy 

{ well, though they will be very good with parſley and butter in 
the diſh, or ſplit and broiled with pepper and ſalt. | 


To boil pigeons, 


BOIL them by themſelves, for fifteen minutes, then boil a 
handſome ſquare piece of bacon and Jay in the middle; ſtew 
ſome ſpinach to lay round, and lay the pigeons on the ſpinach, 
Garniſh your diſh with parſley laid in a plate before the fire 
to criſp. Or you may lay one pigeon in the middle, and the 
reſt round, and the {pinach between each pigeon, and a lice 
of bacon on each pigeon, Garniſh with flices of bacon and 
melted butter in a cup. 
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To d la daube pigeons. 


TAKE a large ſauce-pan, lay a layer of bacon, then a layer 
of veal, a layer of coarſe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very thin, a piece 
of carrot, a bundle of ſweet-herbs, an onion, ſome black and 
white pepper, a blade or two of mace, four or five cloves, a 
little cruſt of bread toaſted very brown. Cover the ſauce- pan 
cloſe, ſet it over a ſlow fire for five or ſix minutes, ſhake in a 
little flour, then pour in a quart of boiling water, ſhake it round, 
cover it cloſe, and let it ſtew till the gravy is quite rich and good, 
then train it off and ſkim off all the fat. In the mean time ſtuff 
the bellies of the pigeons, with force-meat, made thus: take a 
pound of veal, a pound of beef-ſuet, beat both in a mortar fine, 
an equal quantity of crumbs of bread, ſome pepper, ſalt, nut- 
meg, beaten mace, a little lemon- peel cut ſmall, ſome parſley 
cut ſmall, and a very little thyme ſtripped ; mix all together with 
the yolk of an egg, fill the pigeons, and flat the breaſt down, 
flour them and fry them in freſh butter a little brown: then pour 
the fat clean out of the pan, and put to the pigeons the gravy, 
cover them cloſe, and let them ſtew a quarter of an hour, or 
till you think they are quite enough; then take them up, lay 
them in a diſh, and pour in your fauce: on each pigeon lay a 
bay-leaf, and on the leaf a flice of bacon, You may garniſh 
with a lemon notched, or let it alone. 


and good without it, and it is the beſt way of drefling them for 
a fine made-diſh, | 


G 3 Pigeons 
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Note, You may leave out the ſtuffing, they will be very rich 
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over them. 


Pigeons au poir. 


MAKE a good force-meat as above, cut off the feet quite, 
ſtuff them in the ſhape of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, ſtick the leg at the top, and 
butter a diſh to lay them in; then ſend them to an oven to bake, 
but do not let them touch each other. When they are enough, 
lay them in a diſh, and pour in good gravy thickened with the 
yolk of an egg, or butter rolled in flour: do not pour your grayy 
over the pigeons. You may garniſh with lemon. Itis a prett 
genteel diſh: or, for change, lay one pigeon in the middle, the 
reſt round, and ſtewed ſpinach between; poached eggs on the 
ſpinach, Garniſh with notched lemon and orange cut into 
quarters, and have melted butter in boats. 


Pigeons ſioved. 
TAKE a ſmall cabbage lettuce, juſt cut out the heart and 


make a force-meat as before, only chop the heart of the cabbage 
and mix with it; then you muſt fill up the place, and tie it across 
with a packthread; fry it of a light brown in freſh butter, pour 
out all the fat, lay the pigeons round, flat them with your hand, 
ſeaſon them a little with pepper, ſalt, and beaten mace (take 
great care not to put too much ſalt) pour in half a pint of Rhe- 
niſh wine, cover it cloſe, and let it ſtew about five or ſix minutes; 
then put in half a pint of good gravy, cover them cloſe, and let 
them ſtew half an hour. Take a good piece of butter rolled in 
flour, ſhake it in: when it is fine and thick take it up, untie it, 
lay the lettuce in the middle, and the pigeons round: ſqueeze in 
a little lemon juice, and pour the ſauce all over them, Stew a 
little lettuce, and cut it into pieces for garniſh with pickled red 
cabbage. Y | | 
Note, Or for change, you may ſtuff your pigeons with the 
ſame force-meat, and cut two cabbage lettuces into quarters, and 
ſtew as above; ſo lay the lettuce between each pigeon, and one 
in the middle, with the lettuce round it, and pour the ſauce all 


P;geons ſurtout. 


FORCE your pigeons as above, then lay a ſlice of bacon 
on the breaſt, and a ſlice of veal beat with the back of a knite, 
and ſeaſoned with mace, pepper, and falt, tie it on with a 
fmall packthread, or two little fine ſkewers is better; pſt 
them on a fine bird-ſpit, roaſt them and baſte with a po a 

; uttcl, 


butter, then with the yolk of an egg, and then baſte them again 
Wich crumbs of bread, a little nutmeg and ſweet-herbs ; when 
enough lay them in your diſh, have good gravy ready, with 
oufes, morels, and muſhrooms, to pour into your diſh, Gar- 
niſh with lemon. | 


Pigeons in compote with white ſauce. 


LET your pigeons be drawn, picked, ſcalded, and flayed ; 
then put them into a ſtew-pan with veal ſweetbreads, cocks- 
combs, muſhrooms, truffles, morels, pepper, ſalt, a pint of 
thin gravy, a bundle of ſweet-herbs, an onion, and a blade or 
two of mace z cover them cloſe, let them ftew half an hour, 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with ſome chopped parſley, in a quarter of a pint of 
cream, and a little nutmeg; mix all together, ſtir it one wa 
till thick ; lay the pigeons in the diſh, and the ſauce all over, 
Garniſh with lemon. 


A French pupton of pigeons. 
TAKE ſavoury force-meat rolled out like paſte, put it in 2 
butter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
ſweetbread, aſparagus tops, muſhrooms, cocks-combs, a palate 


iake another force-meat and lay over like a pie, bake it; and 
when enough turn it into a Giſh, and pour gravy round 1t, 


* 


Pigeons boiled with rice. 


quart of mutton broth, with a little beaten mace, a bundle of 
lweet-herbs, and an onion ; cover them cloſe, and let them boil 


and give it a ſhake, ſeaſon it with ſalt, if it wants it, then have 


ready half a pound of rice boiled tender in milk; when it be- 


to the rice, ſtir all together and pour over the pigeons. Garniſh 
with hard eggs cut into quarters, | 


made Plain and Eafy. 87 


9 arg Be 


boiled tender and cut into pieces, and the yolks of hard eggs; 


1 
4 
| 


TAKE fix pigeons, tuff their bellies with parſley, pepper, 
and ſalt, rolled in a very little piece of butter; put them into a 


a full quarter of an hour; then take out the onion and ſweet- 
herbs, and take a good piece of butter rolled in flour, put it in 


gins to be thick (but take great care it do not burn) take the 
yolks of two or three eggs, beat up with two or three ſpoonfuls 
of cream and a little nutmeg, ftir it together till it is quite thick, 
then take up the pigeons and lay them in a diſh; pour the gravy. 
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Pigeons tranſmogrified. 

TAKE your pigeons, ſeaſon them with pepper and ſalt, take 
a large piece of butter, make a puff-paſte, and roll each pigeon 
in a piece of paſte ; tie them in a cloth, ſo that the paſte do not 
break ; boil them in a good deal of water. They will take an 
hour and a half boiling ; untie them carefully that they do not 
break ; lay them in the diſh, and you may pour a little good 
gravy in the diſh, They will eat excceding good and nice, and 
will yield ſauce enough of a very agreeable reliſh, 


| Pigeons in Fricandos. 
AFTER having truſſed your pigeons with their legs in their 


bodies, divide them in two, and lard them with bacon ; then 


lay them in a ſtew- pan with the larded fide downwards, and two 
whole leeks cut ſmall, two ladlefuls of mutton broth, or veal 
gravy ; cover them cloſe over a very ſlow fire, and when they are 
enough make your fire very briſk, to waſte away what liquor 
remains: when they are of a fine brown take them up, and pour 
out all the fat that is left in the pan; then pour in ſome veal 
gravy to looſen what ſticks to the pan, and a little pepper; ſtirit 
about for two or three minutes and pour it over the pigeons, 
This is a pretty little ſide-diſh. 


To roaſt pigeons with a farce. 


MAKE a farce with the livers minced ſmall, as much ſweet 
ſuet or marrow, grated: bread, and hard egg, an equal quan- 
tity of each; ſeaſon with beaten mace, nutmeg, a little pep- 
per, ſalt, and a little ſweet-herbs ; mix all theſe together with 
the yolk of an egg, then cut the ſkin of your pigeon between 
the legs and the body, and very carefully with your finger raiſe 
the ſkin from the fleſh, but take care you do not break it: then 
force them with this farce between the ſkin and fleſh, then 
truſs the legs cloſe to keep it in; ſpit them and roaſt them, 
drudge them with a little flour, and baſte them with a piece of 
butter ; ſave the gravy which runs from them, and mix it up 
with a little red wine, a little of the force-meat, and ſome 
nutmeg, Let it boil, then thicken it with a piece of butter 
rolled in flour, and the yolk of an egg beat up, and ſom? 
minced lemon; when enough lay the pigeons in the diſh and 
pour in the ſauce, Garniſh with lemon. 7 

| 0 
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To dreſs pigeons d la ſoleil. 


FIRST ſtew your pigeons in a very little gravy till enough, 


and take different ſorts of fleſh according to your fancy, &c. both 
of butcher's meat and fowl ; chop it ſmall, ſeaſon it with beaten 
mace, cloves, pepper, and ſalt, and beat it in a mortar till it is 

like paſte; roll your pigeons in it, then roll them in the yolk of 
an egg, ſhake flour and crumbs of bread thick all over, have rea- 
dy ſome beef-dripping or hog's lard boiling; fry them brown, 
and lay them in your diſh. Garniſh with fried parſley. 


Pigeons in a bole. 


TAKE your pigeons, ſeaſon them with beaten mace, pepper, 


and ſalt ; put alittle piece of butter in the belly, lay them in a 
diſh, and pour a little batter all over them, made with a quart of 
milk and eggs, and four or five ſpoonfuls of flour. Bake it, and 
ſend it to table. It is a good diſh. | 


Pigeons in pimlico. 

TAKE the livers, with ſome fat and lean of ham or bacon, 
muſhrooms, truffles, parſley, and ſweet-herbs ; ſeaſon with bea- 
ten mace, pepper, and falt ; beat all this together, with two raw 
eggs, put it into the bellies, roll them in a thin ſlice of veal, 
over that a thin ſlice of bacon, wrap them up in white paper, ſpit 
them on a ſmall ſpit, and roaſt them. In the mean time make 
for them a ragoo of truffles and muſhrooms chopped ſmall with 
parſley cut ſmal] ; put to it half a pint of good veal gravy, thicken 
with a piece of butter rolled in flour. An hour will do vour pi- 
geons; baſte them, when enough lay them in your diſh, take 
off the paper, and pourſyour ſauce over them. Garniſh with pat- 
ties, made thus: take veal and cold ham, beef-ſuet, an equal 
quantity, ſome muſhrooms, ſweet-herbs, and ſpice, chop them 
imall, ſet them on the fire, and moiſten with milk or cream 
then make a little puff-paſte, roll it and make little patties, 
about an inch deep and two inches long; fill them with the above 
ingredients, cover them cloſe and bake them; lay ſix of them 
round a diſh. This makes a fine diſh for a firſt courſe. 


To jugg pigeons. 
PULL, erop, and draw pigeons, but don't waſh them; ſave 
the livers and put them in ſcalding water, and ſet them on the 
fire for a minute or two: then take them out and mince them 
ſmall, and bruiſe them with the back of a ſpoon ; mix with them 
a little 
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a little pepper, ſalt, grated nutmeg, and lemon- peel ſhred ver 
fine, chopped parſley, and two yolks of eggs very hard; bruiſe 
them as you do the liver, and put as much ſuet as liver ſhaved 
exceeding fine, and as much grated bread; work theſe together 
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with raw eggs, and roll it in freſh butter; put a piece into the 


crops and bellies, and ſew up the necks and vents: then dip your 
pigeons in water, and ſeaſon them with pepper and ſalt as for a 
pie, put them in your jugg, with a piece of celery, ſtop them 
cloſe, and ſet them in a kettle of cold water; firſt cover them 
cloſe, and lay a tile on the top of the jugg, and let it boil three 
hours ; then take them out of the jugg, and lay them in a 
diſh, take out the celery, put in a piece of butter rolled in 
flour, ſhake it about till it is thick, and pour, it on your pi— 
geons. Garniſh with lemon. 
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To flew pigeons, 

SEASON your pigeons with pepper, ſalt, cloves, mace, and 
ſome ſweet-herbs; wrap this ſeaſoning up in a piece of butter, 

and put in their bellies ; then tie up the neck and vent, and 

half-roaſt them; then put them into a ſtew-pan with a quart of 
good gravy, a little white wine, ſome pickled muſhrooms, a 
tew pepper-corns, three or four blades of mace, a bit of lemon- 
peel, a bunch of ſweet-herbs, a bit of onion, and ſome oyſters 
pickled ; let them ſtew till they are enough, then thicken it up 
with butter and yolks of eggs. Garniſh with lemon. 

Do ducks the lame way. | 


To dreſs a calf's liver in a caul. 

TAKE off the under ſkins, and ſhred the liver very ſmall, 
then take an ounce of truffles and morels chopped ſmall, with 
parſley ; roalt two or th:ee onions, take off their outermoſt 
coats, pound ſix cloves, and a dozen eoriander- ſeeds, add them 
to the onions, and pound them together in a marble mortar ; then 
take them out, and mix them with the liver, take a pint of 
cream, half a pint of milk, and ſeven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, ſhred 
a pound of ſuet as ſmall as you can, half melt it in a pan, and 
pour it into your egg and cream, then pour it in your liver, then 
mix all well together, ſeaſon it with pepper, ſalt, nutmeg, and a 
little thyme, and let it ſtand till it is cold: ſpread a caul over the 
bottom and ſides of the ſtew- pan, and put in your haſhed liver 
and cream all together, fold it up in the caul, in the ſhape oy 

calls 
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calf's liver, then turn it upſide-down carefully, lay it in a diſh 
that will bear the oven, and do it over with beaten egg, drudge 
it with grated bread, and bake, it in an oven. Serve it up hot for 


a firſt courſe. | 
Toroaſt a cal f liver. 
LARD it with bacon, ſpit it firſt, and roaſt it; ſerve it up 
with good gravy. 
To roaſt partridges. 


LET them be nicely roaſted, but not too much, drudge them 
with a little flour, and baſte them moderately ; let them have a 
fine froth, let there be good gravy-ſauce in the diſh, and bread- 
ſauce in baſons made thus: take a pint of water, put in a good 
thick piece of bread, ſome whole pepper, a blade or two of mace; 
boil it five or ſix minutes till the bread is ſoft, then take out all 
the ſpice, and pour out all the water, only juit enough to keep 
it moiſt, beat it ſoft with a ſpoon, throw in a little falt, and a 
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fre for a minute or two, then put it into a boat. 


To boil partridges. 


BOIL them in a good deal of water, let them boil quick, and 
fifteen minutes will be ſufficient. For ſauce, take a quarter of 
a pint of cream, and a piece of freſh butter as big as a large wal- 
nut; ſtir it one way till it is melted, and pour it into the diſh, 

Or this ſauce: take a bunch of celery clean waſhed, cut all 
the white very ſmall, waſh it again very clean, put it into a 
ſauce-pan with a blade of mace, a little beaten pepper, and a 
very little ſalt; put to it a pint of water, let it boil ul the wa- 
ter is juſt waſted away, then add a quarter of a pint of cream, 


it is thick and fine pour it over the birds, 

Or this ſauce: take the livers and bruiſe them fine, ſome 
parſley chopped fine, melt a little nice freſh butter, and then 
add the livers and parſley to it, ſqueeze in a little lemon, juſt 
give it a boil, and pour over your birds. 


an egg beat fine, a little grated nutmeg, a little beaten mace, a 
picce of butter as big asa nutmeg, rolled in flour, and one ſpoon- 
ful of white wine; ſtir all together one way, when fine and 
thick pour it over the birds, You may add a few muſhrooms. 
Or this ſauce: take a few muſhrooms, freſh peeled, and waſh 
tnem clean, put them in a ſauce- pan with a little ſalt, put them 
over 


good piece of freſh butter; ſtir it well together, ſet it over the 


and a piece of butter rolled in flour; ſtir all together, and when 


Or this ſauce: take a quarter of a pint of cream, the yolk of 
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over a quick fire, let them boil up, then put in a quarter of 2 
pint of cream and a little nutmeg ; ſhake them together with 
a very little piece of butter rolled in flour, give it two or three 
ſhakes over the fire, three or four minutes will do ; then pour 
it over the birds. 

Or this ſauce : boil half a pound of rice very tender in beef 
gravy; ſeaſon with pepper and ſalt, and pour over your birds. 
Theſe ſauces do for boiled fowls; a quart of gravy will be 
enough, and let it boi] till it is quite thick. 


To dreſs partridges d la braiſe. 


TAKE two brace, truſs the legs into the bodies, lard them, 
ſeaſon them with beaten mace, pepper and ſalt; take a ſtew-pan, 
lay flices of bacon at the bottom, then ſlices of beef, and then 
ſlices of veal, all cut thin, a piece of carrot, an onion cut ſmall, 
a bundle of ſweet-herbs, and ſome whole pepper: lay the par- 
tridges with the breaſts downward, lay ſome thin ſlices of beef 
and veal over them, and ſome parſley ſhred fine; cover them and 
let them ſtew eight or ten minutes over a very flow fire, then give 
your pan a ſhake, and pour in a pint of boiling water; cover it 
cloſe, and let it ſtew half an hour over a little quicker fire; then 
take out your birds, Keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then ſtrain 
it of and ſkim off all the fat: in the mean time, have a veal 
ſweetbread cut ſmall, truffles and morels, cocks-combs, and 
fowls livers ſkewed in a pint of good gravy half an hour, ſome ar- 
tichoke-bottoms and aſparagus- tops, both blanched in warm wa- 
ter, and a few muſhrooms, then add the other gravy to this, and 
put in your partridges to heat, if it is not thick enough, take a 
piece of butter rolled in flour, and toſs up in it; if you will 
be at the expence, thicken it with veal and ham cullis, but it 
will be full as good without. N 


To make partridge panes. 


TAKE two roaſted partridges and the fleſh of a large fowl, 
2 little parboiled bacon, a little marrow or ſweet-ſuet chopped 
very fine, a few muſhrooms and morels chopped fine, trut- 
fles, and artichoke-bottoms, ſeaſon with beaten mace, peppel, 
a little nutmeg, falt, ſweet-herbs chopped fine, and the crumb 
of a two-penny loaf ſoaked in hot gravy z mix all well toge- 
ther with the yolks of two eggs, make your panes on paper, 
a round figure, and the thickneſs of an egg, at a proper diſ- 


tance one from another, dip the point of a knife in the 1 
| | 9 q 
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an egg, in order to ſhape them; bread them neatly, and bake 
them a quarter of an hour in a quick oven : obſerve that the 
truffles and morels be boiled tender in the gravy you ſoak the 
bread in. Serve them up for a ſide-diſh, or they will ſerve to 
garniſh the above diſh, which will be a very fine one for a firſt 
rſe. | 

"Note, When you have cold fowls in the houſe, this makes a 
pretty addition in an entertainment, | 


To roaſt pheaſants. 


PICK and draw your pheaſants, and ſinge them, lard one with 


bacon, but not the other, ſpit them, roaſt them fine, and paper 


them all over the breaſt; when they are juſt done, flour and 
baſte them with a little nice butter, and let them have a fine 
white froth; then take them up, and pour good gravy in the 
diſh and bread- ſauce in plates. | 

Or you may put water-creſſes nicely picked and waſhed, and 
juſt ſcalded, with gravy in the diſh, and lay the creſſes under 
the pheaſants. | 

Or you may make celery-ſauce ſtewed tender, ſtrained and 
mixed with cream, and poured into the diſh. 

If you have but one pheaſant, take a large fine fowl about the 
bigneſs of a pheaſant, pick it nicely with the head on, draw it 
and truſs it with the head turned as you do a pheaſant's, lard the 
fowl all over the breaſt and legs with a large piece of bacon cut 
in little pieces; when roaſted put them both in a diſh, and no 
body will know it. They will take an hour doing, as the fire 
muſt not be too briſk. A Frenchman would order ftiſh-ſauce to 
them, but then you quite ſpoil your pheaſants, 


A ſtewea pheaſant, 


TAKE your pheaſant and ſtew it in veal gravy, take artichoke- 
bottoms parboiled, ſome cheſnuts roaſted and blanched : when 
your pheaſant is enough (but it muſt ſtew till there is juſt enough 
for ſauce, then ſkim it) put in the cheſnuts and artichoke bot- 
toms, a little beaten mace, pepper, and ſalt juſt enough to ſea- 
lon it, and a glaſs of white wine, and if you don't think it thick 
enough, thicken it with a little piece of butter rolled in flour : 
ſqueeze in a little lemon, pour the ſauce over the pheaſant, and 
have ſome force- meat balls fried and put into the diſh. 

Note, A good fowl will do full as well, truſſed with the head 


"agg a pheaſant. You may fry ſauſages inſtead of force-meat 
alls. 
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To dreſs a pheaſant à Ia Braiſe. 


LAY a layer of beef all over your pan, then a layer of veal, 
a little piece of bacon, a piece of carrot, an onion {tuck with 
cloves, a blade or two of mace, a ſpoonful of pepper, black and 
white, and a bundle of ſwect-herbs; then lay in the pheaſant, 
lay a layer of veal, and then a layer of beef to cover it, ſet it on 
the fire five or fix minutes, then pour in two quarts of boiling 
water: cover it cloſe, and let it ſtew very ſoftly an hour and 
a half, then take up your pheaſant, keep it hot, and let the 
gravy boil till there is about a pint ; then ſtrain it off, and put it 
in again, and put in a veal ſweet-bread, firſt being ſtewed with 
the pheaſant, then put in ſome truffles and morels, ſome livers of 
fowls, artichoke-bottoms, and aſparagus-tops, if you hare 
them; let all theſe ſimmer in the gravy about five or fix mj- 
nutes, then add too ſpoonfuls of catchup, two of red wine, and 
2 little piece of butter rolled in flour, ſhake all together, put in 
your pheaſant, let them ſtew all together with a few muſh- 
rooms about five or ſix minutes more, then take up your phes- 
fant and pour your ragoo all over, with a few force-meat balls, 
Garniſh with lemon, You may lard it, if you chuſe. 


To bull a jheaſant. 


TAKE a fine pheaſant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a ſmall one, and three 
quarters of an hour a large one. Let your ſauce be celery ſtew- 
ed and thickened with cream, and a little piece of butter rolled 
in flour; take up the pheaſant, and pour the ſauce all over, 
Garniſh with lemon. Obſerve to ſtew your celery ſo, that 
the liquor will not be all waſted away before you put your 
cream in; if it wants falt, put in ſome to your palate, 


To roaſt ſnipes or wwordeochs. 


SPIT them on a ſmall bird-ſpit, flour them and baſte them 
with a piece of butter, then have ready a lice of bread toaſted 
brown, lay it in a diſh, and ſet it under the ſnipes for the trail 
to drop on; when they are enough, take them up and lay 
them on a toaſt ; have ready for two ſnipes, a quarter of a pint 
of good beef-gravy hot, pour it into the diſh, and ſet it over 
a chafing-diſh two or three minutes. Garniſh with lemon, 
and ſend them hot to table, | | 

| Snipes 
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Snipes in a ſurtiut, or woodcccls. 


TAKE force- meat made with veal, as much beef-ſuet chop- 
ped and beat in a mortar, with an equal quantity of crumbs of 
bread; mix in a little beaten mace, pepper and ſalt, ſome parſ- 
ley, and a little ſweet- herbs, mix it with the volk of an egg, 
lay ſome of this meat round the diſh, then lay in the ſnipes, be- 
ing firſt drawn and half roalted, I ake care of the trail; chop 
it, and throw it all over the, diſh. : 7 2 

Take fome good gravy, according to the bigneſs of your ſur- 
tout, ſome truilles and morels, a few muſhrooms, a ſwee bead 
cut into pieces, and artichoke-bottoms cut ſmall; let all fte 
together, ſhake them, and take the yolks of two or three eggs, 
according as you want them,beat them up with a ſpoonful or two 
of white wine, ſtir all together one way, when it is thick take 
it off, let it cool, and pour it into the ſurtout : have the yolks of 
a few hard eggs put in here and there, ſeaſon with beaten mace, 
pepper and ſalt, to your taſte; cover it with the force-meat all 
over, rub the yolks of eggs all over to colour it, then fend it to 
the oven, Half an hour does it, and ſend it hot to table. 


To boil ſnipes or woodcocks. 
BOIL them in good {ſtrong broth, or beef gravy made thus: 


take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of ſweet- herbs, a blade or 
two of mace, fix cloves, and ſome whole pepper; cover it cloſe, 
ict it boil till about half waſted, then ſtrain it off, put the gravy 
into a ſauce-pan with ſalt enough ro ſeaſon it, take the ſnipes 
and gut them clean, (but take care of the guts) put them into 
the gravy and let them boil, cover them cloſe, and ten mi- 
nutes will boil them, if they keep boiling. In the mean time, 
chop the guts and liver ſmall, take a little of the gravy the 


inipes are boiling in, and ftew the guts in, with a blade of 


mace, Take ſome crumbs of bread, and have them ready 
fried in a little freſh butter criſp, of a fine light brown. 
You mult take about as much bread as the infide of a ſtale 
roll, and rub them ſmall into a clean cloth; when they are 
done, let them ſtand ready in a plate before the fire. | 
When your ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little flour; ſet them on the fire, ſhake your ſauce-pan often 
(but do not ſtir it with a ſpoon) till the butter is all melted, 


then put in the crumbs, give vour ſauce- pan a ſhake, take up 


your birds, Jay them in the diſh, and pour this 1auce over them. 
Garniſh with lemon, To 
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To dreſs ortolans. 


SPIT them ſideways, with a bay-leaf between; baſte them 
with butter, and bave fried crumbs of bread round the diſh, 
Dreſs quails the ſame way. 0 


To dreſs ruffs and refs. 


THEY are Lincolnſhire birds, and you may fatten them 23 
you do chickens, with white bread, milk and ſugar : they feed 
Faſt, and will die in their fat if not killed in time: truſs them 
croſs-legged as you do a ſnipe, ſpit them the ſame way, but you 
muſt gut them, and you muſt have good gravy in the diſh thick. 
ened with butter and toaſt under them. Serve them up quick, 


To dreſs larks. 


SPIT them on a little bird-ſpit, roaſt them; when enough, 
have a good many crumbs of bread fried, and throw all over 
them; and lay them thick round the diſh. 

Or they make a very pretty ragoo with fowls livers ; firſt fry 
the larks and livers very nicely, then put them into ſome good 
gravy to ſtew, juſt enough for ſauce, with a little red wine. 
Garniſh with lemon. 


To dreſs plovers, 


TO two plovers take two artichoke-bottoms boiled, ſome 
cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all very 
ſmall, mix with it ſome marrow or beef-ſuet, the yolks of two 
hard eggs, chop all together, ſeaſon with pepper, ſalt, nutmeg, 
and alittle ſweet-herbs, fill the bodies of the plovers, lay them in 
a ſauce-pan, put to them a pint of gravy, a glaſs of white wine, 
a blade or two of mace, ſome roaſted cheſnuts blanched, and ar- 
tichoke-bottoms cut into quarters, two or three yolks of eggs, 
and alittle juice of lemon; cover them cloſe, and let them ſtew 
very ſoftly an hour. If you find the ſauce is not thick enough, 
take a piece of butter rolled in flour, and put into the ſauce, 
ſhake it round, and when it is thick take up your plovers and 
pour the ſauce over them. Garniſh with roaſted cheſnuts. 

Ducks are very good done this way. 

Or you may roaſt your plovers as you do any other fowl, and 
have gravy- ſauce in the diſh. | | 

Or boil them in good celery-ſauce, either white or brown, 
juſt as you like. 5 1 1 8 | 

The ſame way you may dreſs wigeons, 


To 
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To dreſs larks pear faſhion: 
YOU muſt truſs the larks cloſe, and cut off the legs, ſeaſon 


them with ſalt, pepper, cloves, and mace ; make a force-meat 
thus: take a veal ſweetbread, as muchbeet-ſuet, a few'morels 
and muſhrooms, chop all fine together, ſome crumbs of bread, 
and a few ſweet- herbs, a little lemon- peel cut ſmall, mix all to- 
gether with the yolk of an egg, wrap up every lark in force: meat, 
and ſnape them like a pear, ſtick one leg in the top like the ſtalk 
of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ſerve them without {ſauce 
or they make a'good garniſh to a very fine diſh, 
You may ule veal, if you have not a ſweetbread. 


* To adreſs a bare. f 


AS to roaſting of a hare, I have given full directions in the 
beginning of the book. 5 | 


A jugged hare. 


CUT it into little pieces, lard them here and there with little 


lips of bacon, ſeaſon them with a very little pepper and ſalt, put 
them into an earthen jugg, witha blade or two of mace, an onion 
ſtuck with cloves, and a bundle of ſweet-herbs ; cover the jugg 
or jar you do it in ſo cloſe that nothing can get in, then ſet it in a 
pot of boiling water, keep the water boiling, and three hours 
will doit; then turn it out into the dith, and take out the onion 
and ſweet-herbs, and fend it to table hot, If you don't like it 
larded, leave it out. 


To ſcare a hare. 


LARD your hare and put a pudding in the belly; put it into 
a pot or fiſh-kettle, then put to it two quarts of ſtrong drawed 
gravy, one of red wine, a whole lemon cut, a faggot of ſweet- 
herbs, nutmeg, pepper, a little falt, and ſix cloves : cover it 
coſe, and ſtew it, over a very flow fire, till it is three parts done 
then take it up, put it into a diſh, and ſtrew it over with crumbs 
ou read, a few ſweet-herbs chopped fine, ſome lemon- peel grat- 
e, and half a nutmeg ; ſet it before the fire, and baſte it till it 
is all ofa fine light brown. In the mean time take the fat off 
your gravy, and thicken it with the yolk of an egg; take ſix 
©:5bo1!ed hard and chopped ſmall, ſome picked cucumbers cut 
Very thing mix theſe with the ſauce, and pour it into the diſh. 


+} 15 


4:12: of mutton or neck of veniſon may be done the ſame way. 


Note, You may do rabbits the ſame way, but it muſt be veal 


12 


„ 22d white wine; adding muſhrooms for cucumbers. 
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8888 The Art of Cookery, 
To ftew a hare. 


CUT it into pieces, and put it into a ſtew-pan,with a blade 
two of mace, ſome whole pepper black and white, an onion 
ſtuck with cloves, an anchovy, a bundle of ſweet-herbs, and ; 
nutmeg cut to pieces, and cover it with water; cover the ftey. 
pan cloſe, let it ſtew till the hare is tender, but not too much 
done: then take it up, and with a fork take out the hare into, 
clean pan, ftrain the ſauce through a coarſe ſieve, empty all out 
of the pan, put in the hare again with the ſauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewiſe one 
ſpoonful of catchup, and one of red wine; ſtew all together 

(with a few freſh muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth ; then diſh it up, and ſend it to table, 
You may cut a hare in two, and ſtew the fore-quarters thus, and 
roaſt the hind-quarters with a pudding in the belly, 


A hare civet, 


- BONE the hare, and take out all the finews, then cut one half 
in thin ſlices, and the other half in pieces an inch thick, flour 
them and fry them in a little freſh butter as collops; quick, and 
have ready fome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſtard 
and a little elder vinegar ; cover it cloſe, and let it do ſoftly till 
It is as thick as cream, then diſh it up with the head in the 
middle. | | 

Portugueſe rabbits. 


I HAVE, in the beginning of my book, given directions for 
boiled and roaſted. Get ſome rabbirs, truſs them chicken faſhion, 
the head mult be cut off, and the rabbit turned with the back 
upwards, and two of the legs ſtripped to the claw-end, and ſo 
truſſed with two ſkewers. Lard them, and roaſt them with what | 
ſauce you pleaſe. If you want chickens, and they are to appear 
as ſuch, they muſt be dreſſed in this manner: but if other wiſe, 
the head muſt be ſkewered back, and come to the table on, wit! 
liver, butter, and parſley, as you have for rabbits, and they Joox 
very pretty boiled and truſſed in this manner, and ſmothered with 
onions : or if they are to be boiled for chickens, cut off the 
head, and cover them with white celery-ſauce, or rice- ſauce 
toſſed up with cream. 


| Rabbits ſurpriſe. 1 
ROAST two half. grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints; then take off all the lean 


meat from the back bones, cut it ſmall, and toſs it up with - 
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er ſeven ſpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little ſalt, 
ſhake all together till it is as thick as good cream, and ſet it to 
cool; then make a force-meat with a pound of veal, a pound of 
ſuer, as much crumbs of bread, two anchovies, a little piece of 
jemon- peel cut fine, a little ſprig of thyme, and a nutmeg 
erated ; let the veal and ſuet be chopped very fine and beat in 
mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
bone open, that you think will hold the meat you cut out with the 
ſauce, pour it in and cover it with the foree- meat, ſmooth it all 
over with your hand as well as you can with a raw egg, ſquare 
at both ends, throw on a little grated bread, and butter a maza- 
nine, or pan, and take them from the dreſſer where you formed 
them, and place them on it very carefully. Bake them three 
quartets of an hour till they are of a fine brown colour. Let 
your ſauce be gravy thickened with butter and the juice of a le- 
mon; lay them into the diſh, and pour in the ſauce. Garniſh 
with orange cut into quarters, and ferve it up for a firſt courſe, 


To boil rabbits. 


TRUSS them for boiling, boil them quick and white ; for 
ſauce take the livers, boil and ſhred them, and ſome parſley ſhred 
fine, and pickled aftertion-buds chopped fine, or capers, mix 
theſe with half a pint of good gravy, a glaſs of white wine, a lit- 
tle beaten mace and nutmeg, a little pepper and ſalt, if wanted, 
a piece of butter as big as a large walnut rolled in flour; let it 
all boil together till it is thick, take up the rabbits and pour 
the ſauce over them. Garniſh with lemon. You may lard 
them with bacon, if it is liked. 


Jo dreſs rabbils in caſſerole. 


DIVIDE the rabbits into quarters. You may lard them or 
let them alone, juſt as you pleaſe, ſhake ſome flour over them, 
and fry them with lard or butter, then put them into an earthen 
pickin with a quart of good broth, a glaſs of white wine, a little 
pepper and ſalt, if wanted, a bunch of ſweet-herbs, and a piece 
of butter as big as a walnut rolled in flour; cover them cloſe 
and et them ftew half an hour, then diſh them up and pour the 
lance over them. Garniſh with Seville orange, cut into thin 
tices and notched ; the peel that is cut out lay prettily between 


H 2 | Mutton 


ttc ſlices, 
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Mutton kebob' d. 


TAKE a loin of mutton, and joint it between every bone; 
ſeaſon it with pepper and ſalt moderately, grate a ſmal] nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and ſweet-herbs, dip them in and clap them to- 
gether in the ſame ſhape again, and put it on a ſmall ſpit, roaſt 
them before a quick fire, ſet a diſh under and baſte it with a lit. 
tle piece of butter, and then keep baſting with what comes from 
it, and throw ſome crumbs of bread all over them as it is roaſt. 
ing; when it is enough take it up, and Jay it in the diſh, and 
have ready half a pint of good gravy, and what comes from it; 
take two {poonfuls of catchup, and mix a tea-ſpoonful of flour 
with it and put to the gravy, itir it together and give it a boil, 
and pour over the mutton, | | 

Note, You muſt obſerve to take off all the fat of the inſide, 
and the {kin of the top of the meat, and ſome of the fat, if there 
be too much. When you put in what comes from your meat 
Into the gravy, oblerve to pour out all the fat. 


A neck of mutton, called, The haſty diſh. 


TAKE a large pewter or filver diſh, made like a deep ſoop- 
diſh, with an edge about an inch deep on the inſide, on which 
the lid fixes (with an handle at top) fo faſt that you may lift it up 
full by that handle without falling. This diſh is called a necro- 
mancer. Jake a neck of mutton about ſix pounds, take off the 
ſkin, cut it into chops, not too thick, ſlice a French roll thin, 
peel and ſlice a very large onion, pare and flice three or four 
turnips, lay a row of mutton in the diſh, on that a row of rol, 
then a row of turnips, and then onions, a little ſalt, then the 

meat, and fo on; put in a little bundle of ſweet-herbs, and two 
or three blades of mace ; have a tea- kettle of water boiling, fl 
the diſh and cover it cloſe, hang the diſh on the back of two 
chairs by the rim, have ready three ſheets of brown paper, teat 
each ſheer into five pieces, and draw them through your hand, 
light one piece and hold it under the bottom of the diſh, mors 
ing the paper about ; as faſt as the paper burns light another till 


all is burnt, and your meat will be enough. Fifteen minutes ju 


does it. Send it to table hot in the diſh. 


Note, I his diſh was firſt contrived by Mr, Rich, and is much 
admired by the nobility, 9 
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To adreſs a loin of pork with onions, 


TAKE a fore-loin of pork, and roaſt it as at another time, 
peel a quarter of a peck of bnions, and ſlice them thin, lay them 
in the dripping- pan, which muſt be very clean, under the pork ; 
let the fat drop on them; when the park is nigh enough, put 
the onions into the ſauce-pan, let them ſimmer over the fire a 
quarter of an hour, ſhaking them well, then pour out all the 
fat as well as you can, ſhake in a very little flour, a ſpoonful of 
vinegar, and three tea- ſpoonfuls of muſtard, ſhake all well to- 
gether, and ſtir in the muſtard, ſet it over the fire for four or 
ve minutes, lay the pork in a diſh, and the onions in a baſon. 
This is an admirable diſh to thoſe who love onions. 


To make a currey the Indian way. 


TAKE two ſmall chickens, ſkin them and cut them as for a 
ſricaſey, wath them clean, and ſtew them in about a quart of 
water, for about five minutes, then {train off the liquor and put 
the chickens in a clean diſh; take three large onions, chop 
them ſmall, and fry them in about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large ſpoonful of gin- 
ger and beaten pepper together, and a little ſalt to your palate : 
ſtrew all theſe ingredients over the chickens whilſt it is fry- 
ing, then pour in the liquor, and let it ſtew about half an hour, 
then put in a quarter of a pint of cream, and the juice of two 


lemons, and ſerve it up. The ginger, pepper, and turmerick 


muſt be beat very fine. 
To botl the rice. 


PUT two quarts of water to a pint of rice, let it boil till you 
think it is done enough, then throw in a ſpoonful of ſalt, and 
turn it out into a cullender ; then let it ſtand about five minutes 
before the fire to dry, and ſerve ãt up in a diſh by itſelf, Diſh 
it up and fend it to table, the rice in a diſh by itſelf. 


To make a pellow the Indian way. 


TAKE three pounds of rice; pick and waſh it very clean, 
put it into a cullender, and let it drain very dry; take. three 
quarters of a pound of butter, and put it into a pan over a very 
llow nre till it melts, then put in the rice and cover it over very 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
lome whole pepper, half a dozen blades of mace, and a lew 
cis. Jou mult put in a little water to Keep it from burning 
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then ſtir it up very often, and let it ſtew till the rice is ſoft, Bol 
two fowls, and a fine piece of bacon of about two pounds weight 
as common, cut the bacon in two pieces, lay itin the diſh with 
the fowls, cover it over with the rice, and garniſh it with about 
| half a dozen hard eggs and a dozen of onions fried whole and 
very brown, . 


Note, This is the true Indian way of dreſſing them. 


Another way to make a pellow, 


TAKE a leg of veal about twelve or fourteen pounds weight, 
an old cock ſkinned, chop both to pieces, put it into a pot with 
five or ſix blades of mace, ſome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves ; cover it cloſe, and when it boils let it do very ſoftly till 
the meat is good for nothing, and above two-thirds 1s waſted, 
then ſtrain it; the next day put this ſoup into a ſauce-pan, with 
a pound of rice, ſet it over a very flow fire, take great care it 
do not burn; when the rice is very thick and dry, turn it into 
a diſh, Garniſh with hard eggs cut in two, and have roaſted 
fowls in another diſh, | 

Note, You are to obſerve, if your rice ſimmers too faſt it will 
burn, when it comes to be thick, It muſt be very thick and dry, | 
and the rice not boiled to a mummy, 


To make eſſence of ham, 


TAKE off the fat of a ham, and cut the lean in ſlices, beat 
them well and lay them in the bottom of a ſtew-pan, with ſlices 
of carrots, parſnips, and onions ; cover your pan, and ſet it 
over a gentle fire: let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour, and turn them; then moiſten with broth 
and veal gravy, Seaſon them with three or four muſhrooms, 
as many truffles, a whole leak, ſome parſley, and half a dozen 
cloves : or inſtead of a leek, a clove of garlick. Put in ſome 
cruſts of bread, and let them ſimmer over the fire for a quarter 
of an hour; ftrain it, and ſet away for uſe. Any pork or ham 
docs for this, that is well made. | 


Rules to be obſerved in all made- diſbes. 


FIRST, that the ſtew- pans, or ſauce-pans, and covers, be 
very clean, free from ſand, and well tinned; and that all the 
white ſauces have a little tartneſs, and be very ſmooth and of a 
fine thickneſs, and all the time any white ſauce is over the fire 
kcep ſtirring it one way. 10 
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And as to brown ſauce, take great care no fat ſwims at the 
top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to taſte of one thing more than another. As to 
pepper and ſalt, ſeaſon to your palate, but do not put too much 
of either, for that will take away the fine flavour of every thing. 
As to moſt made-diſhes, you may put in what you think proper 
to enlarge it, or make it good; as muſhrooms pickled, dried, 
freſh, or powdered ; truffles, morels, cocks- combs ſtewed, ox 
palates cut in little bits, artichoke-bottoms, either pickled, freſh 
boiled, or dried ones ſoftened in warm water, each cut in four 
pieces, aſparagus-tops, the volks of hard eggs, force-meat balls, 
Nc. The beſt things to give a ſauce a tartneſs, are muſhroom - 
pickle, white walnut-pickle, elder vinegar, or lemon juice. 


—_ — 


. 


Read this CHAPTER, and you will find how expen- 
five a French cook's ſauce is. | 


| —_ + 2. 


The French way of dreſſing partridęes. 


WHEN they are newly pickled and drawn, ſinge them: you 
muſt mince their livers with a bit of butter, ſome ſcraped bacon, 
green truffles, if you have any, parſley, chimbol, ſalt, pepper, 
ſweet-herbs, and all- ſpice. The whole being minced together, 
put it into the inſide of your partridges, then ſtop both ends ofthem, 
after which give them a fry in the ſtew- pan; that being done, 
ſpit them, and wrap them up in ſlices of bacon and paper; then 
take a ſtew-pan, and having put in an onion cut into flices, a 
carrot cut into little bits, with a little oil, give them a few toſſes 
over the fire; then moiſten them with gravy, cullis, and a little 
eſſence of ham. Put therein half a lemon cut into ſlices, four 
cloves of garlic, a little ſweet baſil, thyme, a bay-leaf, a little 
pariley, chimbol, two glaſſes of white wine, and four of the car- 
caſſes of the partridges ; let them be pounded, and put them in 
this ſauce, When the fat of your cullis is taken away, be care- 
ful to make it reliſhing; and after your pounded livers are put 
into your cullis, you muſt ſtrain them through a ſteve. Your 
partridges being done, take them off; as alſo take off the bacon 
and paper, and lay them in your diſh with your ſauce over them, 

This diſh I do not recommend ; for I think it an odd jumble 
of traſh; by that time the cullis, the eſſence of ham, and all 
Other ingredients are reckoned, the partridges will come to a 
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fine penny. But ſuch receipts as this is what you have in moſt 
books of cookery yet printed, | 264-34 


To make eſſence of ham. 


TAKE the fat of a Weſtphalia ham, cut the lean in ſlices, 
beat them well and lay them in the bottom of a ſtew-pan, with 
flices of carrots, parſnips, and onions, cover your pan, and ſet 
it over a gentle fire. Let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour and turn them; then moiſten with broth 
and veal gravy ; ſeaſon with three or four muſhrdoms, as man 

truffles, a whole leck, ſome baſil, parſley, and half a dozen 
_ clyves; or inſtead of the leck, you may put a clove of garlic, 
Put in ſome cruſts of bread, and let them ſimmer over the fire 
for three quarters of an hour, Strain it, and ſet it by for uſe, 


A cullis for all ſorts of ragoo. fs 
HAVING cut three pounds of lean veal,” and half a pound of 
ham into flices, lay it into the bottom of a ſtew-pan, put in 
carrots and parſnips, and an onion ſliced ; cover it, and ſt it 
a ſtewing over a ſtove: when it has a good colour, and begins 
to ſtick, put to it a little melted butter, and ſhake in a little 
flour, keep it moving a little while till the flour is fried; then 
moiſten it with gravy and broth, of each a like quantity, then 
put in ſome parſley and baſil, a whole leek, a bay-leaf, ſome 
muſhrooms and truffles minced ſmall, three or four cloves, and 
the cruſt of two French rolls: let all theſe ſimmer together for 
three quarters of an hour; then take out the ſlices of veal; 
ſtrain it, and keep it for all ſorts of ragoos. Now compute 


the expence, and ſee if this diſh cannot be dreſſed full as well 
Without this expence, x 


A cullis for all ſorts of "butchers meat. 

YOU muſt take meat according to your company if ten or 
twelve, you cannot take leſs than a leg of veal and a ham, with 
all the fat, ſkin, and outfide cut off, Cut the leg of veal in 
pieces about the bigneis of your fiſt, place them in your ſtew- 
pan, and then the ſlices of ham, two carrots, an onion cut in 
two; cover it cloſe, Jet it ſtew ſoftly at firſt, and as it begins 
10 be brown, take off the cover, and turn it, to colour it on all 
tides the fame ; but take care not to burn the meat. When it 
has a pretty brown colour, moiſten your cullis with broth made 
of beef, or other meat; ſeaſon your cullis with a little ſweet ball, 
ſome cioves, with ſome gailic ; pare a lemon, cyt it in 50. 
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and put it into your cullis, with ſome muſhrooms. Put into a 
ſtew-pan a good lump of butter, and ſet it over a ſlow fire; put 
into it two or three handfuls of flour, ſtir it with a wooden ladle, 
and let it take a colour; if your cullis be pretty brown, you muſt 
put in ſome flour. Your flour being brown with your cullis, 
then pour it very ſoftly into your cullis, keeping your cullis 
ſtirring with a wooden ladle; then let your cullis ftew ſoftly, 
and ſæim off all the fat; put in two glaſſes of champaign, or 
other vrhite wine; but take care to keep your cullis very thin, ſo 
that you may take the fat well off and clarify it. To clarify it, 
you muſt put it in a ſtove that draus well, and cover it cloſe, and 
let it boil without uncovering, till it boils over; then uncover it, 
and take off the fat that is round the ſtew-pan, then wipe it off 
the cover alfo, and cover it again. When your cullis is done, 
take out the meat, and ſtrain your cullis through a filk ſtrainer, 
This cullis is for all ſorts of ragoos, fowls, pies, and terrines, 


* 3 


Cullis the Italian way. 


PUT into a ſtew- pan half a ladleful of cullis, as much eſſence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into ſlices, four or five cloves of garlic, a little 
deaten coriander- ſeed, with a lemon pared and cut into ſlices, 
alittle ſweet- baſil, muſhrooms, and good oil; put all over the 
fire, let it tew a quarter of an hour, take the fat well off, let it 
be of a good taſte, and you may ule it with all forts of meat and 
fin, particularly with glazed fiſh. This fauce will do for two 
chickens, {1x pigeons, quails, or dueklins, and all forts of tame 
and wild fowl, Now this Italian or French ſauce, is ſaucy. 


Cuilis of craw-fh. 

YOU muſt get the middling ſort of craw-filh, put them over 
the fire, ſeaſoned with ſalt, pepper, and onion cut in ſlices; 
being done, take them out, pick them, and keep the tails after 
they are ſcalded, pound the reſt together in a mortar ; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal, the bigneſs of your fiſt, with a ſmall bit of ham, an onion 
cut into four, put it into ſweat gently: if it ſticks but a very lit- 
tle to the pan, powder it alittle, Moiſten it with broth, put in 
It tome cloves, ſweet baſil in branches, ſome muſhrooms, with 
lemon pared and cut in ſlices: being done, ſkim the fat well, 
let it be of a good taſte; then take out your meat with a ſkim- 
mer, and go on to thicken it a little with eſſence of ham: then 
put 
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put in your craw-fiſh, and ſtrain it off. Being trained, ker 
for a firſt courſe of craw-fiſh. | 


A white cullis. 


TAKE a piece of veal, cut it into ſmall bits, with ſome th 4 
Nices of ham, and two onions cut into four pieces; moiſt: y it 
with broth, ſeaſoned with muſhrooms, a bunch of parſley. green 


onions, three cloves, and ſo let it ſtew. Being ſtewed. take 
out all your meat and roots with a {kimmer, put in a few crumbs 


of bread, and let it ſtew ſoftly: take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pounded, mix 
it in your cullis, but it muſt not boil, and your cullis muſt he 
very white; but if it is not white enough you muſt pound tao 
dozen of ſweet almonds blanched, and put into your cullis; then 
boil a glaſs of milk, and put it in your cullis : let it be of x 
good taſte, and ſtrain it off; then put it in a ſmall kettle, and 
keep it warm. You may ule it for white loaves, white cruſt of 
bread and biſquets, | 


Sauce for a brace of partridges, pheaſants, or any thin 


you pleaſe. 


ROAST a partridge, pound it well in a mortar with the p- 
nions of four turkies, with a quart of ſtrong gravy, and the li- 
vers of the partridges and ſome truffles, and let it ſimmer till it 
be pretty thick, let it ſtand in a diſh for a while, then put two 
glaſſes of Burgundy into a {tew-pan, with two or three ſlices of 
onions, a clove or two of garlic, and the above ſauce, Letit 


immer a few minutes, then preſs it through a hair-bag into? 


ftew-pan, add the eſſence of ham, let it boil for ſome time, ſea- 
ſon it with good ſpice and pepper, lay your partridges, &c. in 
the diſn, and pour your ſauce in., | 
They will uſe as many fine ingredients to ſtew a pigeon, ot 
fowl, as will make a very fine diſh, which is equal to boiling 3 
leg of mutton in champaign. | | 
It would be needleſs to name any more; though you have 
much more expenſive ſauce than this; however, I think heres 
enough to ſhew the folly of theſe fine French cooks. In thei! 
own country, they will make a grand entertainment with the 
expence of one of theſe diſhes ; but here they want the little 
petty profit; and by this ſort of legerdemain, ſome fine eſtates 
are juggled into France, | 


CHAP. 
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To make a number of pretty little diſhes, fit for a 
ſupper, ar ſide-diſh, and little corner-diſhes, for a 


oreat table; and the reſt you have in the CuApTER 


tor Lent, 


Hogs ears forced. 


TAKE four hogs ears, and half boil them, or take them 


ſouſed ; make a force-meat thus : take half a pound of beef- 
ſuet, as much crumbs of bread, an anchovy, ſome ſage, boil 
and chop very fine a little parſley z mix all together with the yolk 
of an egg, a little pepper, ſlit your ears very carefully to make a 


place for your ſtuffing, fill them, flour them, and fry them in freſh. 


butter til they are of a fine brown ; then pour out all the fat 
clean, and put to them half a pint of gravy, aglaſs of white wine, 


three tea-ſpoonfuls of muſtard, a piece of butter as big as a nut- 
meg rolled in flour, a little pepper, a ſmall onion whole; cover 


them cloſe, and let them ſtew ſoftly for half an hour, ſhaking your 
pan now and then. When they are enough, lay them in your 
diſh, and pour your ſauce over them; but firſt take out the onion. 
This makes a very pretty diſh; but if you would make a fine 
large diſh, take the feet, -and cut all the meat in ſmall thin 


pieces, and ſtew with the ears. Seaſon with ſalt to your palate. 


To force cocks-combs. 


PARBOIL your cocks-combs, then open them with a point 
of a knife at the great end: take the white of a fowl, as much 
bacon and beef marrow, cut theſe ſmall, and beat them fine in 
amarble mortar ſeaſon them with ſalt, pepper, and grated nut- 
meg, and mix it with an egg; fill the cocks-combs, and ſtew 
them in a little ſtrong gravy ſoftly for half an hour, then lice in 
ſome freth muſhrooms and a few pickled ones; then beat up the 


. of an egg in a little gravy, ſtirring it. Seaſon with ſalt. 


hen they are enough. diſh them up in little diſhes or plates, 


To preſerve cocks-combs. 


LET them be well cleaned, then put them into a pot, with 
ſome melted bacon, and boil them a little; about half an hour 
after, add a little bay ſalt, ſome pepper, a little vinegar, a lemon 
ſliced, and an onion ſtuck with cloves, When the bacon begins 


to 
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to ſtick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and pour 
melted-butter clarified over them,, to keep them cloſe from the 
air. Theſe make a pretty plate at a ſupper. | 


To preſerve or pickle pigs feet and-ears.. 


TAKE your feet and gars ſingle, and waſh them well, ſplit 
the feet in two, put a bay-leaf between every foot, put in al. 
moſt as much water as will cover them. When they are well 

ſteemed, add to them cloves, mace, whole pepper, and ginger, 
coriander-ſeed and ſalt, according to your diſcretion, put to 
them a bottle or two of Rheniſh wine, according to the quan. 
tity you do, half a ſcore bay-leaves, and a bunch of ſweet-herbs. 
Let them boil ſoftly till they are very tender, then take them out 
of the liquor, lay them in an earthen pot, then {train the liquor 
over them; when they are cold, cover them down cloſe, and 
keep them for uſe,” „ 
You ſhould let them ſtand to be cold; ſkim off all the fat, 
and then put in the wine and ſpice, +» _ 1 
They eat well cold; or at any time heat them in the jelly, 
and thicken it with a little piece of butter rolled in flour, makes 
a very pretty diſh; or eat the ears, and take the feet clean ou 
of the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them; or fry them in 
freſh butter, lay the ears in the middle and the feet round, and 
pour the ſauce over, or you may cut the ears in long ſlips, which 
is better: and if you chuſe it, make a good brown gravy to mix 
with them, a glaſs of white wine and ſome muſtard, thickened 
with a piece of butter rolled in-flour, . 


» To pickle ox-palates. 


TAKE your. palates, waſh them well with ſalt and water, 
and put them in a pipkin with water and ſome ſalt; and when 
they are ready to boi], ſkim them well, and put to them peppet, 
cloves, and mace, as much as will give them a quick taſte, 
When they are boiled tender (which will require four or fue 
hours) peel them and cut them into- ſmall pieces, and let them 
cool; then make the pickle of white wine and vinegar; an equi 
quantity ; boil the pickle, and put in the. ſpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar, and put to them a few bay-leaves and! 
little freth ſpice: pour the pickle over them, cover them cloſe, 
and keep them for uſe, | o 
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Of theſe you may at any time make a pretty little diſh, either 
with brown ſauce or white; or butter and muſtard, and a ſ 


ful of white wine; or they are m_y to put in made-diſhes, 


33 To ſtew, cucumbers. 


Pare twelve cucumbers, and ſlice them as thick as a crown. 
piece, and put them to drain, and then lay them in a coarſe cloth 
till they are dry, flour them and fry them brown in butter : 3 pour 
out the fat, then put to them ſome gravy, a little clarer, ſome 
pepper, cloves, and mace, and let them ftew a little, then roll 
a bit of butter in flour, and toſs them up; ſeaſon with ſalt: : you 
may a add a very little muſhroom pickle, 


To ragoo cucumbers,” 


TAKE two cucumbers, two onions, ſlice them, and fry them 
in a little butter; then drain them in a fieve, put them into a 
ſauce pan, add fix ſpoonfuls of gravy, two of white wine, a 
blade of mace : let them ſtew five or ſix minutes; then take a 
piece of butter as big as a walnut rolled in flour, ſhake them 
together, and when it is thick, diſh them up. Po. 


A fricaſey of kidney-beans, 


TAKE a quart of the ſced, when dry, ſoak them all night 
in river water, then boil them on a flow fire till quite tender; 
take a quarter of a peck of onions, ſlice them thin, fry them in 
butter till brown; then take them out of the butter, and put 
them in a quart of ſtrong draw'd gravy. Boil them till you ma 
maſh them fine, then out in your beans, and give them a boil 
or two. Seaſon with pepper, "ſalt and nutmeg. 


To dreſs Windſor-beans. 


TAKE the ſeed, boil them till they are tender; then blanth 
them, and fry them in clarified butter, Melt butter, with a 
drop of vinegar, and pour over them. Stew them with ſalt, 
Pepper, and nutmeg, 


Or you may eat them with butter, ſack, ſugar, and a little 
powder of cinnamon. 


To make jumballs. 

TAKE a pound of fine flour and a pound of fine e 
gar, make them into a light paſte, with whites of eggs beat fine : 
then add half a pint of cream, half a. pound of fre{h butter 

| melted, 
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melted, and a pound of blanched almonds well beat. K nent 
them all together thoroughly, with a little roſe-water, and cut 


out your jumballs in what figures you fancy; and either bak 


them in a gentle oven, or fry them in freſh butter, and they make 
a pretty fide or corner diſh. You may melt a little butter with a 
ſpoonful of ſack, and throw fine ſugar all over the dith. If you 
make them in pretty figures, they make a fine little diſh, 


To make a ragoo of onions. 


TAKE a pint of little young onions, peel them, and take four 
large ones, peel them and cut them very ſmall; put a quarter of 


a pound of good butter into a ſtew-pan, when it is melted and 


done making a noiſe, throw in your onions, and fry them till 
they begin to look a little brown : then ſhake in a little flour, 
and ſhake them round till they are thick; throw in a little falt, 
a little beaten pepper, a quarter of a pint of good gravy, and a 
tea-ſpoonful of muſtard, Stir all together, and when it is well 


taſted and of a good thickneſs pour it into your diſh, and gar. 


niſh it with fried crumbs of bread and raſpings. They make 


pretty little diſh, and are very good. You may ſtew raſpings 


in the room of flour, if you pleaſe. 


A ragoo of oyſters. 


OPEN twenty large oyſters, take them out of their liquot, 
ſave the liquor, and dip the oyſters in a batter made thus: take 
two eggs, beat them well, a little lemon-peel grated, a litile 
nutmeg grated, a blade of mace pounded fine, a little parſley 
chopped fine; beat all together with a little flour, have read) 
ſome butter or dripping in a ſtew-pan ; when it boils, dip in your 
oyſters, one by one, into the batter, and fry them of a fine brown; 
then with an egg- ſlice take them out, and lay them in a diſh before 
the fire. Pour the fat out of the pan, and ſhake a little four 
over the bottom of the pan, then rub a little piece of butter, a 
big as a ſmall walnut, all over with your knife, whilſt it is over 
the fire ; then pour in three ſpoonfuls of the oyſter liquor itrain- 
ed, one ſpoonful of white wine, and a quarter of a pint of 
gravy ; grate a little nutmeg, ſtir all together, throw in the oy 
ters, give the pan a toſs round, aud when the ſauce is of a good 
thickneſs, pour all into the diſh, and garniſh with raſpings. 


A ragoo of aſparagus. 


SCRAPE a hundred of graſs very clean, and throw it into 
cold water. When you have ſcraped all, cut as far as is good and 
green, about an inch long, and take two heads of endive * 
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und picked, cut it very ſmall, a young lettuce clean 
. cut ſmell, a large onion peeled and cut ſmall; put 
ba pound of butter into a ſtew- pan, when it is melt- 
the above things: ' toſs them about, and fry them. 
+: then feaſon them with a little pepper and ſalt, 
little flour, toſs them, about, then pour in half a 
| ravy: Let them ſtew till the ſauce is very thick and 
then pour all into your diſh. Save a few of the little 
of the graſs to garniſh the diſh. 


A ragog of livers, | 


TAKE as many livers as you would have for your diſh, A 

urkey's liver and "fx fowls livers will make a pretty diſh, Pick 
the galls 's from them, and throw them into cold water; take the 
fix wers, put them in a ſauce-pan with a quarter of a pint of gra- 
vy, poonful of muthrooms, either pickled or freſh, a ſpoonful 
of caichup, a little bit of butter as big as a nutmeg rolled in 
flour; ſeaſon them with pepper and falt to your palate. Let 
them ſtew ſoftly ten minutes: in the mean while broil the tur- 
key's liver nicely, lay it in the middle, and che ſtewed livers 
round, Pour the ſauce all over, and garniſh with lemon, 


Toragoo caul;flowers. 


LAY a large cauliflower in water, then pick it to pieces, as 
if for pickling : take a quarter of a pound of butter, with a ſpoon- 
ful of water, and melt it in a {tew-pan, then throw in your cau- 
litowers, and ſhake them about often till they are quite tender; 
then ſhuke in a little flour, and toſs the pan about. Seaſon them 
with a little pepper and falt, pour in half a pint of good gravy, 
let them ſtew till the ſauce is thick, and pour it all into a little 
diſh. Save a few little bits of cauliflower, when ſtewed in the 
butter, to garnifh with. 3 


Stewed praſe and lettuce. 


TAKE a quart of green peas, two nice lettuces clean waſhed 
5 picked, cut them ſmall acroſs, put all into a ſauce- pan, with 
zarter of a pound of butter, pepper and ſalt to your palate ;. 
cone them cloſe, and let them ſtew ſoftly, ſhaking the pan of- 
ten. Let them ſtew ten rainutes, then ſhake in a little flour, 
toſ chem round, and pour in half a, pint of good gravy put in a 
Iitt!« bundle of ſweet: herbs and an onion, with three cloves, and 
a ade of mace ſtuck in it. Cover it cloſe, and let th-m ſtew a 
dame of an hour; then take out the onion and ſweet-herbs, 
an! turn it all into a diſh. If you find the ſauce not thick 
enough, ſhake in a little more flour, and let it imm: r, then take 
i up. Cod- 
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gs Cod-founds broiled with gravy. 
SCALD them in hot water, and rub them with ſalt. well; 
blanch them, that is, take off the black dirty ſkin, then ſet them 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the grid- 
iron. In the mean time take a little good gravy, a little muſtard, 
alittle bit of butter rolled in flour, give it a boi], ſeaſon it with 


pepper and ſalt. Lay the ſounds in your diſh, and pour your 


ſauce over them. i 
| A forced cabbage. 


TAKE a fine white-heart cabbage, about as big as a quarter 
of a peck, lay it in water two or three hours, then half boil it, 
ſet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outſide 
leaves, fill it with force-meat made thus: take a pound of veal, 
half a pound of bacon; fat and lean together, cut them ſmall, 
and beat them fine in a mortar, with four eggs boiled hard. Sen- 

fon with pepper and ſalt, alittle beaten mace, a very little lemon- 
peel cut tine, ſome parſley chopped fine, a very little thyme, and 
two anchovies” when they are beat fine, take the crumb ofa ſtale 
roll, ſome muſhrooms, if you have them either pickled or freſh, 

and the heart of the cabbage you cut out chopped fine. Mix all 
together with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread ; then lay ſome ſlices of 
bacon to the bottom of a ſtew-pan or ſauce-pan, and on that a 
pound of coarſe loan beef, cut thin; put in the cage cover 
it, cloſe, and let it ſtew over a flow fire till the bacon begins to 
{tick to the pan, ſhake in a little flour, then pour in a quart of 
broth, an onicn ſtuck with cloves, two blades of mace, ſome 
whole pepper, a little bundle of ſweet-herbs ; cover it cloſe, and 
let it ſtew very ſofcly an hour and >a half, put in a glaſs of re 
wine, give it a boil, then take it up, lay it in the diſh, and 
ſtrain the gravy and pour over: untie it firſt, This is a fine 
fide-diſh, and the next day makes a fine haſh, with a veal-teak 
nicely broiled and laid on it. 


Stewwed red cabbage. 


TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin ſlices acroſs, anU.cut it into little pieces. Put it 
into a ſtew-pan, with a pound of ſauſages, a pint of gravy, 2 
little bit of ham or lean bacon; cover it cloſe, and let it frew 
half an hour; then take the pan off the fire, and ſkim off the 

fat, ſhake ina little flour, and ſet it on again. Let it ſtew oy ; 
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or three minutes, then lay the ſauſages in your diſh, and pour 4 


the reſt all over. You may, before you take it up, put in half 
a ſpoonful of vinegar, pct | 


Savcys forced and ſtewed. 


TAKE two ſavoys, fill one with force meat, and the other 
without. Stew them with gravy; ſeaſon them with pepper and 
ſalt, and when they are near enough take a piece of butter, as 
big as a large walnut, rolled in flour, and put in. Let them ſtew 1 
till they are enough, and the ſauce thick; then lay them in your 1 
diſh, and pour the ſauce over them. Theſe things are beſt done 


on a ſtove. , a 
; 


To force cucumbers, 


TAKE three large cucumbers, ſcoop out the pith, fill them 
with fried oyſters, ſeaſoned with pepper and ſalt; put on the a 
piece again you cut off, ſe it with a coarſe thread, and fry them 
in the butter the oyſters are fried in: then pour out the butter, 
and ſhake in a little flour, pour in half a pint of gravy, ſhake it 
round and put in the cucumbers, Seaſon it with a little pepper 
and ſalt; let them ftew ſoftly till they are tender, then lay them 
in a plate, and pour the gravy over them: or you may force 
them with any ſort of force- meat you fancy, and fry them in 
bog's lard, and then ſtew them in gravy and red wine. 


Fried ſauſages. 9 
TAKE half a pound of ſauſages, and ſix apples; flice four 


about as thick as a crown, cut the other two in quarters, fry 
them with the ſauſages of a fine light brown, lay the ſauſages in 
the middle of the difh, and the apples round. Garniſh wirh the 
quartered apples. 

dtewed cabbage and ſauſages fried is a good diſh ; then heat 
cold peas-pudding in the pan, lay it in the diſh and the ſauſages 
round, heap the pudding in the middle, and lay the ſauſages all 
round thick up, edge-ways, and one in the middle at length. 


Collops and eggs. 


CUT either bacon, pickled beef, or hung mutton into thin 
ſiccs; broil them niecly, lay them in a diſh before the fre, 
have ready a ſtew-pan of water boiling, break as many eggs 
*5 yOu have collops, break them one by one im a cup, and 
Pour them into the ſtew- pan. When the whitcs of the eggs 

| begin 
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begin to harden, and all look of a clear white, take them, up one 
by one in an egg-flice, and lay them on the collops, 


To dreſs cold fowl or pigeon. 


CUT them in four quarters, beat upan egg or two, accordin 
to what you dreſs, grate a little nutmeg in, a little ſalt, ſome 
parſley chopped, a few crumbs of bread, beat them well tope- 


ther, dip them in this batter, and have ready ſome dripping hot 


in a ſtew- pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little flour, mixed 
with a ſpoonful of catchup ; lay the fry in the diſh, and pour 
the ſauce over, Garniſh with lemon, and a few muſhrooms, 
if you have any. A cold rabbit cats well done thus. 


To mince veal, 


CUT your veal as fine as poſſible, but don't chop it; grate a 
little nutmeg over it, ſhred a little lemon -peel very fine, throw 
a very little ſalt on it, drudge a little flour over it. To a large 
plate of veal, take four or five ſpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ſtir it well together; when it is all thorough hot, it is enough. 
Have ready a "oy thin piece of bread toaſted brown, cut it in- 
to three-corner ſippets, lay it round the plate, and pour in the 
veal. Juſt before you pour it in, ſqueeze in half a lemon, or 
half a ſpoonful of vinegar, Garniſh with lemon. You may put 
gravy in the room of water, if you love it ſtrong, but it is better 


without. 
To fry cold veal. 


. CUT it in pieces about as thick as half a crown, and as long 
as you pleaſe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few ſweet-herbs, and ſhred lemon-peel 
in it; grate a little nutmeg over*them, and fry them in frelb 
butter. The butter muſt be hot, juſt enough to fry them in: in 
the mcan time, make a little gravy of the bone of the veal; when 
the meat is ſried take it out with a fork, and lay it in a diſh be 
fore the fire, then ſhake a little flour into the pan, and ftir it 
round; then put in a little gravy, ſqueeze in a little lemon, and 
pour it over the veal. Garniſh with lemon. 


To toſs up cold veal white. 

CUT the veal into little thin bits, put milk enough to it for 
ſauce, grate in a little nutmeg, a very little ſalt, a little piece ol 
butter rolled in flour: to half a gint of milk, the yolks of - 
e 
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eggs well beat, a ſpoonful of muſhroom-pickle, tir all together 

«1 it is thick 3 then pour it into your diſh, and garniſh with 
n. . 

61 fowl ſkinned, and done this way, eats well; or the beſt 

end of a cold breaſt of veal; firſt fry it, drain it from the fat, 


then pour this ſauce to it. | 


To haſh cold mutton, 

CUT your mutton with a very ſharp knife in very little bits, 
2s thin as poſſible ; then boil the bones with an onion, a little 
{wcet-herbs, a blade of mace, a very little whole pepper, a little 
fait, a piece of cruſt toaſted very criſp : let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a fauce-pan, with a 
piece of butter rolled in flour; put in the meat, when it is ver 
hot itis enough. Have ready ſome thin bread toaſted brown, cur 
three corner-ways, lay them round the diſh, and pour in the 
haſh. As to walnut-pickle, and all forts of pickles, you muſt 
put in according to your fancy, Garniſh with pickles. Some love 
a ſmall onion peeled, and cut very ſmall, and done in the haſh. 


To haſh mutton like veniſon. 


CUT it very thin as above; boil the bones as above; ſtrain 
the liquor, when there is juſt enough for the haſh, to a quarter 
of a pint of gravy put a large ſpoonful of red wine, ag onion 
peeled and chopped fine, a very little lemon-peel ſhred fine, a 
piece of butter as big as a ſmall walnut rolled in flour; put it in- 
to a ſauce- pan with the meat, ſhake it all together, and when it 
is thoroughly hot, pour it into your diſh. Haſh beef the ſame way. 


To make collops of cold beef. 


IF you have any cold inſide of a ſurloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very ſmall, 
boil as much water as you think will do for ſauce, ſeaſon it with 
2 little pepper and ſalt, and a bundle of ſweet-herbs. Let the 
water boil, then put in the meat, with a good piece of butter 
rolled in flour, ſhake it round, and ſtir it. When the ſauce is 
thick and the meat done, take out the ſweet-herbs, and pour it 
into your diſh, They do better than freſh meat, 


To make a florendine of veal. 


TAKE two kidneys of a loin of veal, fat and all, and mince 
it very fine, then chop a few herbs and put to it, and add a few 
currants : ſeaſon it with cloves, mace, nutmeg, anda little ſalt, 
four 0: five yolks of eggs chopped fine, and ſome crumbs of 
bicad, a pippin or two chopped, ſome candied lemon- peel cut 

1 2 TER ſmall, 
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ſmall, a little ſack, and orange flour-water. Lay a ſheet cf 
puff-paſte at the bottom of your diſh, and put in the ingredients, 
and cover it with another ſheet of puff-paſte, Bake it in a lack 
oven, ſcrape ſugar on the top, and ſerve it up hot. 


To make ſalamongundy. 


TAKE two or three Roman or cabbage lettuces, and when 
you have waſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them croſs-ways, as fine az 
a good big thread, and lay the lettuces ſo cut, about an inch thick, 
all over the bottom of a diſh. When you have thus garniſhed 
your diſh, take two cold roaſted pullets or chickens, and cut the 
fleſh off the breaſts and !wings into flices, about three inches 
long, a quarter of an inch broad, and as thin as a ſhilling: 1: 
them upon the lettuce round the end to the middle of the diſh, 

And the other towards the brim; then having boned and cut fix 
anchovies, each into eight pieces, lay them all between each ſlice 
ofithe fowls, then cut the lean meat off the legs into dice, and cut 
a lemon into ſmall dice; then mince the yolks of four eggs, three 
or four anchovies, and a little parſley, and make a round heap 
of theſe in your diſh, piling it up in the form of a ſugar- oa, 
and garniſh it with onions as big as the yolks of eggs, bolled 
in a good deal of water very tender and white. Put the largelt 
of the onions in the middle on the top of the ſalamongundy, and 
Jay the reſt all round the brim of the diſh, as thick as you can 
lay them; then beat ſome ſallad oil up with vinegar, ſalt, and 
pepper, and pour over it all, Garniſh with grapes juſt ſcalded, 


5 or French beans blanched, or aſtertion- flowers, and ſerve it up 
WS * 
| for a firit courſe, | 


Another way. 


MINCE two chickens, either boiled ar roaſted, very fine, 0! 
veal, if you pleaſe; alſo mince the yolks of hard eggs very ſmall, 
and mince the whites very, ſmall by themſelves ; ſhred the pulp 
of two or three lemons very ſmall, then lay in your diſh a lay! 
of mince- meat, and a layer of yolks of eggs, a layer of whites 
a layer ofanchovies, a layer of your ſhred Jemon-pulp, a layer of 
pickles, a layer of forrel, a layer of ſpinach, and ſhalots ſhred 
ſmall. When you have filled a diſh with the ingredients, ſeban 
orange or lemon on the top; then garniſh with horſe-raddiſh 
ſcraped, barberries, and ſliced lemon. Bear up ſome oil, win 
the juice of lemon, ſalt, and muſtard, thick, and ſerve it uf 

or a ſecond courſe, ſide-diſn, or middle-diſh, for ſupper: 


A ihird 
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A third ſalamongundy. ; 


MINCE veal or fowl very ſmall, a pickled herring boned and 
picked ſmall, cucumber minced ſmall, apples minced ſmall, an 
onion peeled and minced ſmall, ſome pickled red cabbage chop- 
ped ſmall, cold pork minced ſmall, or cold duck or pigeons 
minced ſmall, boiled parſley chopped fine, celery cut ſmall, the 
yolks of hard eggs chopped ſmall, and the whites chopped ſmall, 
and either lay all the ingredients by themſelves ſeparate on ſau- 
cers, or in heaps in a diſh, Diſh them out with what pickles 
you have, and ſliced lemon nicely cut; and if you can get aſter- 
tion-flowers, lay them round it. This is a fine middle diſh for 
ſupper ; but you may always make ſalamongundy of ſuch things 
as you have, according to your fancy. The other ſorts you have 
in the chapter of faſts. 


To make little paſties. 


TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, ſeaſoned with a 
little ſalt, and half a ſmall nutmeg. Mix them well together, 
then roll it well in a puff-paſte crult, make three of it, and fry 
them nicely in hog's lard or butter, 

They make a pretty little diſh for change. You may put in 
ſome carrots, and a little ſugar and ſpice, with the juice of an 
orange, and ſometimes apples, firſt boiled and ſweetened, with a 
little juice of lemon, or any fruit you pleaſe. 


Petit paſties for garniſhing diſhes. 

MAKE a ſhort cruſt, roll it thick, make them about as big 
as the bow] of a ſpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef-ſuet, 
ſhred them all very fine, ſeaſon them with pepper and ſalt, and 
alittle ſweet-herbs; put them into a little ſtew-pan, keep turning 
them about with a few muſhrooms chopped ſmall, for eight or 
ten minutes; then fill your petty patties, and cover them with 
ſome cruſt. Colour them with the yolk of an egg, and bake 
them. Sometimes fill them with oyſters for fiſn, or the melts of 
the fiſh pounded, and ſeaſoned with pepper and ſalt; fill them 
with lobſters, or what you fancy. They make a fine garnithing, 
and give a diſh a fine look: if for acalf's head, the brains ſea- 
loned is moſt proper, and ſome with oyſters. 


I 3 | | Ox 
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Ox palates baked. 


WHEN you ſalt a tongue, cut off the root, and take ſome 
ox palates, waſh them clean, cut them into fix or ſeven pieces; 
put them into an earthen pot, juſt cover them with water, put 
in a blade or two of mace, twelve whole pepper-corns, three or 
four cloves, a little bundle of ſweet-herbs, a ſmall onion, half a 
ſpoonful of raſpings ; cover it cloſe with brown paper, and let it 
be well baked. When it comes out of the oven, ſeaſon it with 
ſalt to your palate. | 
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To dreſs FIS EH. 


AS to boiled fiſh of all forts, you have full directions in the 
Lent chapter. But here we can fry fiſh much better, becauſe 
we have beet-dripping, or hog's lard. 

Obſerve always in the frying of any ſort of fiſh ; firſt, that 
you dry your fiſh very well in a clean cloth, then flour it, Let 
your ſtew-pan you fry them in be very nice and clean, and put 
in as much beef-dripping, or hog's lard, as will almoſt cover 
your fiſh ; and be ſure it boils before you put in your fiſh. Let it 
fry quick, and let it be of a fine light brown, but not too dark a 
colour. Have your fiſh- ſlice ready, and if there is occaſion turn 
it : when it is enough, take it up, and lay a coarſe cloth on a 
diſh, on which lay your fiſh, to drain all the greaſe from it; it 
you fry parſley, do it quick, and take great care to whip it out 
of the pan as ſoon as it is criſp, or it will loſe its fine colour, 
Take great care that your dripping be very nice and clean. You 
have directions in the eleventh chapter, how to make it fit for 
uſe, and have it always in readineſs. . i | 

Some love fiſh in batter ;. then you muſt beat an egg fine, and 
dip your fiſh in juſt as you are going to put it in the pan; ora 
good a batter as any, is a little ale and flour beat up, juſt as you 
ale ready for it, and dip the fiſh, to fry it. 


Fiſi=ſauce with lobſter. 


FOR ſalmon or turbot, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick; and take a Jobſter, 


bruiſe the body of the lobſter in the butter, and cut the * 
| : 1 
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into little pieces; ſtew it all together, and give it a boil. If you 
would have your ſauce very rich, let one half be rich beef-gra- 
vy, and the other half melted butter with the lobſter; but the 
oravy, I think, takes away the iweetneſs of the butter and 
lobſter, and the fine flavour of the fiſh. 


To make ſprimp-ſauce, 


TAKE a pint of beef-gravy, and half a pint of ſhrimps, 
thicken it with a good piece of butter rolled in flour, Let the 
gravy be well ſeaſoned, and let it boil, 


To make oyſter-ſauce, 


TAKE half a pint of large oyſters, liquor and all; put them 
into a ſauce-pan, with two or three blades of mace, and twelve 
whole pepper-corns ; let them ſimmer over a flow fire, till the 
oyſters are fine and plump, then carefully with a fork take out 
the oyſters from the liquor and ſpice, and let the liquor boil 
five or fix minutes; then ftrain the liquor, waſh out the 


again, with half a pint of gravy, and half a pound of butter 
juſt rolled in a little flour. You may put in two ſpoonfuls of 
white wine, keep it ſtirring till the ſauce boils, and all the 
butter is melted, 


To make anchovy-ſauce. 


TAKE a pint of gravy, put in an anchovy, take a quarter 
of a pound of butter rolled in a little flour, and ſtir all together 
till it boils. You may add a little juice of a lemon, catchup, 
red wine, and walnut-liquor, juſt as you pleaſe. 

Plain butter melted thick, with a ſpoonful of walnut pickle, 
or catchup, is good ſauce, or anchovy : in ſhort you may put as 
many things as you fancy into ſauce; all other ſauce for fiſn you 
have in the Lent chapter. 


To dreſs a brace of carp. 

FIRST knock the carp on the head, fave all the blood you 
can, ſcale it, and then gut it; waſh the carp in a pint of red 
wine, and the rows; have ſome water boiling, with a handful 
of falt, a little horſe-raddiſh, and a bundle of ſweet-herbs ; put 
in your carp, and boil it ſoftly, When it is boiled, drain it well 
"ver the hot water; in the mean time ſtrain the wine through a 


I 4 oravyy 


ſauce-pan clean, and put the oyſters and liquor in the ſauce-pan 


heve, put it and the blood into a ſauce-pan with a pint of good 
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gravy, a little mace, twelve corns of black and twelve of white 
pepper, ſix cloves, an anchovy, an onion, and alittle bundle gf 
ſweet-herbs. Let them ſimmer very ſoftly a quarter of an hour, 
then ſtrain it, put it into the ſauce-pan again, and add to two 
ſpoonfuls of catchup and a quarter of a pound of butter rolled in 
a little flour, half a ſpoonful of muſhroom-pickle, if you hae 
it; if not, the ſame quantity of lemon-juice : ſtir it all together, 
and let it boil. Boil one half of the rows; the other half beat 
up with an egg, half a nutmeg grated, a little lemon: peel cut 
fine, and a little ſalt, Beat all well together, and haye read 
ſome nice beef dripping boiling in a ſtew-pan, into which drop 
your row, and fry them in little cakes, about as big as a croyn- 
piece, of a fine light brown, and ſome ſippets cut three-cor. 
ner- ways, and fried criſp; a few oyſters, if you have them, 
dipped in a little batter and fried brown, and a good handful of 
parſley fried green. | | 
Lay the fiſh in the diſh, the boiled rows on each fide, the ſip- 
pets ſtanding round the carp; pour the ſauce boiling hot over 
the fiſh ; lay the fried rows and oyſters, with parſley and ſcraped 
horſe-raddiſh and lemon between, all round the diſh, the reſt 
of the cakes and oyſters lay in the diſh, and ſend it to table hot. 
If you would have the ſauce white, put in white-wine, and 
good ſtrong veal-gravy, with the above ingredients. Dreſſed as 
in the Lent chapter, is full as good, if your beer 1s not bitter, 
As to dreſſing a pike, and all other fiſh, you have it in the 
Lent chapter; only this, when you dreſs them with a pudding, 
you may add a little beef-ſuet cut very fine, and good gravy in 
the ſauce, This is a better way than ſtewing them in the gravy, 


— 
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CHAP. VI. 
Of Sovys and BROTHS. 


To make ſirong broth for ſoups or gravy. 


TAKE aleg of beef, chop it to pieces, ſet it on the fire in 
four gallons of water, ſcum it clean, ſeaſon it with black and 
white pepper, a few cloves, and a bundle of ſweet-herbs. Let 
it boil till two parts is waſted, then ſeaſon it with ſalt; let it 
boil a little while, then ſtrain it off, and keep it for uſe. ex 
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When you want very ſtrong gravy, take a ſlice of bacon, 
lay it in a ſtew- pan; take a pound of beef, cut it thin, lay it 
on the bacon, ſlice a good piece of carrot in, an onion ſliced, 
a good cruſt of bread, a few ſweet-herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it, and ſet it 
on a flow fire five or {ix minutes, and pour in a quart of the 
above beef-gravy; cover it cloſe, and let it boil ſoftly till half 
is waſted, This will be a rich, high brown ſauce for fiſh or 
ſowl, or ragoo. 


Gravy fer white ſauce. 


TAKE a pound of any part of the veal, cut it into ſmall 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns, Boil it till 
it is as rich as you would have it, 


Gravy for turkey, fowl, or ragoo. 


TAKE a pound of lean beef, cut and hack it well, then flour 
it well, put a piece of butter as big as a hen's egg in a ſtew- 
pan; when it is melted, put in your beef, fry it on all ſides a 
little brown, then pour in three pints of boiling water, and a 
bundle of ſweet-herbs, two or three blades of mace, three or 
four cloves, twelve whole pepper-corns, a little bit of carrot, 
a little piece of cruſt of bread toaſted brown; cover it cloſe, 


and let it boil till there is about a pint or leis; then ſeaſon it 
with ſalt, and ſtrain it off. 


Gravy for a fow!, when you have no meat nor gravy 
ready. | 


TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toaſted brown, a little pep- 
per and falt, and a little bit of thyme. Let them boil till there 
is about a quarter of a pint, then pour in half a glaſs of red. 
wine, boil it and ſtrain it, then bruiſe the liver well in, and 
ſtrain it again; thicken it with a little piece of butter rolled 
in four, and it will be very good. | 

An ox's kidney makes good gravy, cut all to pieces, and 
boiled with ſpice, &c. as in the foregoing receipts. 


You have a receipt in the beginning of the book, in the pre- 
face for gravies, 


To 
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To make mutton or veal gravy. 


CUT and hack your veal well, ſet it on the fire with water, 
ſwcet-herbs, mace, and pepper. Let it boil till it is as good 20 
you would have it, then ſtrain it off. Your fine cooks always, 
if they can, chop a partridge or two, and put into gravies, 


To make a ſirong fiſh-gravy. 


TAKE two or three eels, or any fiſh you have, ſkin or ſeale 
them, and gut them and wafh them from grit, cut them into 
little pieces, put them into a ſauce-pan, cover them with water, 
a little cruſt of bread toaſted brown, a blade or two of mace, 
and ſome whole pepper, a few ſweet-herbs, and a very little bit 
of lemon-peel. Let it boil till it is rich and good, then haye 
ready a piece of butter, according to your gravy; if a pint, 
as big as a walnut, Melt it in the ſauce-pan, then ſhake in a 
little flour, and toſs it about till it is brown, and then ftrain in 
the gravy to it. Let it boil a few minutes, and it will be good. 
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To make plum porridge for Chriſtmas. 


TAKE a leg and ſhin of beef, put them into eight gallons of 
water, and boil them till they are very tender, and when the 
broth is ſtrong ſtrain it out ; wipe the- pot and put in the broth 
again; then lice ſix penny loaves thin, cut off the top and bot- 
tom, put ſome of the liquor to it, cover it up and let it ſtand a 
quarter of an hour, boil it and ſtrain it, and then put it into your 
pot. Let it boil a quarter of an hour, then put in five pounds of 
currants clean waſhed and picked ; let them boil a little, and 
put in five pounds of raiſins of the fun, ſtoned, and two pounds 
of prunes, and let them boil till they ſwell ; then put in three 
quarters of an ounce of mace, half an ounce of cloves, two nut- 
megs, all of them beat fine, and mix 1t, with alittle liquor cold, 
and put them in a very little while, and take off the pot ; then 
put in thiee pounds of ſugar, a little ſalt, a quart of ſack, a 
quart of claret, and the juice of two or three lemons, You may 
thicken with ſago inſtead of bread, if you pleaſe; pour them 
into earthen pans, and keep them for uſe. You mutt boil two 
pounds of prunes in a quart of water till they are tender, and 
{train them into the pot, when it is boiling. 
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To make ſtrong broth to keep for uſe. 
TAKE part of a leg of beef and the ſcraig- end of a neck of 


mutton, break the bones in pieces, and put to it as much water 
a< will cover it, and a little alt and when it boils, ſkim it 
clean, and put into it a whole onion ſtuck with cloves, a bunch 
of ſweet-herbs, ſome pepper, and a nutmeg quartered. Let theſe 
boil till the meat is boiled in pieces, and the ſtrength boiled out 
of it; then put to it three or four anchovies, and when they are 
diſſolved, ſtrain it out, and keep it for uſe, 


A craw-jiſh ſoup. 


TAKE a gallon of water, and ſet it a-boiling ; put in it a 
bunch of ſweet-herbs, three or four blades of mace, an onion 
ſtuck with cloves, pepper, and ſalt; then have about two hun- 
dred craw-fiſh, fave about twenty, then pick the reſt from the 
ſhells, ſave the tails whole; the body and ſhells beat in a mortar, 
with a pint of peaſe green or dry, firſt boiled tender in fair wa- 
ter, put your boiling water to it, and ſtrain it boiling hot through 
a cloth till you have all the goodne:s out of it: ſet it over a flow 
fire or ſtew-hole, have ready a French roll cut very thin, and let 
it be very dry, put it to your ſoup, let it ſtew till half is waſted, 
then put a piece of butter as big as an egg into a ſauce- pan, let 
it ſimmer till it is done making a noiſe, ſhake in two tea- ſpoon- 
fuls of flour, ſtirring it about, and an onion ; put in the tails of 
the filn, give them a ſhake round, put to them a pint of good 
gravy, let it boil four or five minutes ſoftly, take out the onion, 
and put to it a pint of the ſoup, ſtir it well together, and pour it 
all together, and let it ſimmer very ſoftly a quarter of an hour; 
fry a French roll very nice and brown, and the twenty craw- 
fin, pour your ſoup into the diſh, and lay the roll in the mid- 
dle, and the craw-fiſh round the diſh. 

Fine cooks boil a brace of carp and tench, and may be a lob- 
ter or two, and many more rich things, to make a craw-fiſh 
loup; but the above 1s full as good, and wants no addition. 


A good grazy-ſoup. | 

TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons o\ 
water, with an old cock beat to pieces, a piece of carrot, the 


upper cruſt of a penny loaf toaſted very criſp, a little bundle of 


lweet-herbs, an onion, a tea-ſpoonful of black pepper and one 


of 
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of white pepper, four or five blades of mace, and four cloves; 
cover it, and let it ſtew over a flow fire till half is waſted, then 
ſtrain it off, and put it into a clean ſauce-pan, with two or three 
large ſpoonfuls of raſpings clean ſifted, half an ounce of truſt: 
and morels, three or four heads of celery waſhed very clean and 
cut ſmall, an ox's palate, firſt boiled tender and cut into pieces, 
a few cocks-combs, a few of the little hearts of young ſavoys; 
cover it cloſe, and let it ſimmer very ſoftly over a flow fire two 
hours; then have ready a French roll fried and a few force- meat 
balls fried, put them in your diſh and pour in your ſoup, You 
may boil a leg of veal, anda leg of beef, and as many fine things 
as you pleaſe; but I believe you will find this rich and high 
enough. | | 
You may leave out the cocks-combs, and palates, truffles, &c, 
if yon don't like them; it will be good ſoup without them; and 
if you would have your ſoup very clear, don't put in the raſpings. 
Obferve, if it be a chinadiſh not to pour your ſoup in boiling 
Bot off the fire, but ſet it down half a minute, and put a ladle- 
ful in firſt to warm the diſh, then put it in; for if it be a froſt, 
the bottom of your diſh will fly out. Vermicelli is good in it, 
an ounce put in juſt before you take it up; let it boil four or 
Ave minutes. | : 
You may make this ſoup of beef, or veal alone, juſt as you 
fancy. A leg of beef will do either without veal, mutton, or 


fowl. 
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A green peas ſoup. 

TAKE a ſmall knuckle of veal, about three er four pounds, 
chop it all to pieces, ſet it on the fire in ſix quarts of water, a 
little piece of lean bacon, about half an ounce ſteeped in vinegar 
an hour, four or five blades of mace, three or four cloves, twelve 
pepper-corns of black pepper, twelve of white, a little bundle of 
fweet-herbs and parſley, a little piece of upper cruſt toaſted crilp; 
cover it cloſe, and let it boil ſoftly over a flow fire till half is 
waſted ; then ſtrain it off, and put to it a pint of green peas and 
a lettuce cut ſmall, four heads of celery cut very ſmall, and 
wathed clean; cover it cloſe, and let it ſtew very ſoftly over 2 
flow fire two hours; in the mean time boil a pint of old peas in 
a pint of water very tender, and ſtrain them well through a coarſe 
hair ſieve, and all the pulp, then pour it into the ſoup, and let 
it boil together. Seaſon with ſalt to your palate, but not too 
much. Fry a French roll criſp, put it into your diſh, and pour 


our ſoup in. Be ſure there be full two quarts, 
: N | x ; AAR" | Mutton 


— 
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Mutton-gravy will do, if you have no veal, or a ſhin of beef 
chopped to pieces. A few aſparagus-tops are very good in it. 


A white peas ſoup. 141 

TAKE about three pounds of thick flank of beef, or any 
lean part of the leg chopped to pieces; ſet it on the fire in three 
gellons of water, about half a pound of bacon, a ſmall bundle 
of wect-herbs, a good deal of dried mint, and thirty or forty 
corns of pepper; take a bunch of celery, waſh it very clean, 
pt in the green tops, and a quart of ſplit peas, cover it cloſe, 
and let it boil till two parts is waſted ; then ſtrain it off, and 
put it into a clean ſauce- pan, five or fix heads of celery cut 
ſwalh and waſhed clean, cover it cloſe and let it boil till there is 
about three quarts z then cut ſome fat and lean bacon in dice, 
ſome bread in dice, and fry them juſt criſp; throw them into 
your diſh, ſeaſon your ſoup with ſalt, and pour it into + 
diſh, rub a little dried mint over it, and fend it to table. You 
may add force-meat balls fried, cocks-combs boiled in it, and 
an 0x's palate ſtewed tender and cut ſmall. Stewed ſpinach 
well drained, and laid round the diſh is very pretty. 


Another way to make il. 


WHEN you boil a leg of pork, or a good piece of beef, ſave 
the liquor. When it is cold take off the fat; the next day boil 
aleg of mutton, ſave the liquor, and when it is cold take off the 
fat, ſet it on the fire, with two quarts of peaſe. Let them boil 
till they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you would 
have it, allowing for the boiling again; then ſtrain it off, and 
add the ingredients as above. You may make your ſoup of veal 
or mutton gravy if you pleaſe, that is according to your fancy. 


 A-cheſuut ſoup. 


TAKE half a hundred of cheſnuts, pick them, put them in 
an earthen pan, and ſet them in the oven half an hour, or roaſt 
them gently over a ſlow'fire, but take care they don't burn; 
tien peel them, and ſet them to ſte in a quart of good beef, 
veal, or mutton broth, till they are quite tender. In the mean 

time, take a piece or ſlice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of ſweet-herbs, an onion, a lite 
tl: pepper and mace; and a piece of carrot; lay the bacon at the 
bottora of a ſtew-pan, and lay the meat and ingredients at top. 
det it over a flow fire till it begins to ſtick to the pan, then put 
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in a cruſt of bread, and pour in two quarts of broth. Let it boil 
ſoftly till one third is waſted; then ſtrain it off, and add toi 
the cheſnuts. Seaſon it with ſalt, and let it boil till it is wa 
taſted, ſtew two pigeons in it, and a fried French roll criſp, 1; 
the roll in the middle of the'diſh, and the pigeons on each fide: 
pour in the ſoup, and ſend it away hot, 5 

A French cook will beat a pheaſant, and a brace of partridgez 
to pieces, and put to it. Garniſh your diſh with hot cheſnuy, 


To make mutton broth. 


TAKE a neck of mutton about fix pounds, cut it in two, boi 
the ſcraig in a gallon of water, ſkim it well, then put in ali 
tle bundle of ſweet-herbs, an onion, and a, good cruſt of brea. 
Let it boil an hour, then put in the other pait of the mutton, : 
turnip or two, ſome dried marigolds, a few chives chopped fe, 
a little parſley chopped ſmall ; then put theſe in about a quart 
of an hour before your broth is enough. Seaſon it with falt; t 
you may put in a quarter of a pound of barley or rice at fi}, 
Some love it thickened with oatmeal, and ſome with bread ; and 
ſome love it ſeaſoned with mace, inſtead of ſweet-herbs and 
onion. All this is fancy and different palates. If you bol 
turnips for ſauce, don't boil all in the pot, it makes the bit 
too ſtrong of them, but boil them in a ſauce-pan, 


Beef broth. 
TAKE a leg of beef, crack the bone in two or three puts, 


waſh it clean, put it into a pot with a gallon of water, ſkin 
well, then put in two or three blades of mace, a little bundle 
of parſley, and a good cruſt of bread, Let it boil till the 
beef is quite tender, and the finews. Toaſt ſome bread and 
Cut it in dice, and Jay it in your diſh; lay in the meat, an 
pour the ſoup in, J | 


To make Scotch barley broth. 


TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruſt of bread, til 
It is half boiled away; then ſtrain it off, and put it into the pot 
again with half a pound of barley, four or five heads of cele!] 
waſhed clean and cut ſmall, a large onion, a bundle of ſwect- 
herbs, a little parſley chopped ſmall, and a few marigolds. Let 
this boil an hour. Take a cock or large fowl, clean picked and 
waſhed, and put into the pot; boil it till the broth is quite good, 

then ſeaſon with falt, and ſend it to table, with the fowl Fn 
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middle. This broth is very good without the fowl. Take out 
the onion and ſweet-herbs, before you ſend it to table. 

Some make this broth with a ſheep's head inſtead of a leg of 
beef, and it is very good; but you mult chop the head all to 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth ; then put the barley in with the meat, 
&r{t ſkim it well, boil it an hour very ſoftly, then put in the 
above ingredients, with turnips and carrots clean ſcraped and 
pared, and cut in little pieces. Boil all together ſoftly, till the 
broth is very good; then ſeaſon it with ſalt, and ſend it to table, 
with the beef in the middle, turnips and carrots round, and pour 
the broth over all, 


To make hodge- pode. 


TAKE a piece of beef, fat and lean together about a pound, 
a pound of veal, a pound of ſcraig of mutton, cut all into Jittle 
pieces, ſet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of ſweet-herbs, three or four 


or three cloves, ſome whole pepper, tied all in a muſlin rag, and 
put to the meat three turnips pared and cut in two, a large car- 
rot ſcraped clean and cut in fix pieces, a little lettuce cut ſmall, 
put all in the pot and cover it cloſe, Let it ſtew very ſoftly over 
a ſlow fire five or fix hours ; take out the ſpice, ſweet-herbs, and 
onion, and pour all into a ſoup-diſh, and ſend it to table; firſt 
ſeaſon it with ſalt. Half a pint of green-peas, when it is the 
ſeaſon for them, is very good. If you let this boil faſt, it will 
waſte too much; therefore you cannot do it too flow, if it does 
but immer, All other ſtews you have in the foregoing chapter; 
and ſoups in the chapter of py | 


To make pocket-ſoup. 


TAKE a leg of veal, ftrip off all the ſkin and fat, then take 
all the muſcular or fleſhy parts clean from the bones. Boil this 
feſh in three or four gallons of water till it comes to a ſtrong jelly, 

and that the meat is good for nothing. Be ſure to keep the pot 
cloſe covered, and not to do too faſt; take a little out in a ſpoon 
now and then, and when you find it is a good rich jelly, ſtrain it 


off all the ſkin and fat from the top, then provide a large deep 
*W-pan with water boiling over a ſtove, then take ſome deep 

china. cups, or well-glazed earthen- ware, and fill theſe cups with 
he jelly, which you muſt take clear from the ſettling at the 
bottom, and ſet them in the ſtew-pan of water. Take great 

care 


heads of celery waſhed clean and cut ſmall, a little mace, two 


through a ſieve into a clean earthen pan. When it is cold, take 
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care that none of the water gets into the cups; if it does, it wil 
ſpoil it. Keep the water boiling gently all the time till the jela 
ly becomes as thick as glue, take them out, and let them ſtand 
to cool, and then turn the glue out into ſome new coarſe flan. 
nel, which draws out all the moiſture, turn them in fix or eight 
hours on freſn flannel, and ſo do till they are quite dry, K 
it in a dry warm place, and in a little time it will be like a d 
hard piece of glue, which you may carry in your pocket without 
getting any harm. The beſt way is to put it into little tin. boxes. 
When you uſe it, boil about a pint of water, and pour it on: 
piece of glue about as big as a ſmall walnut, ſtirring it all the 
time till it is melted. Seaſon with ſalt to your palate; and if 
you chuſe any herbs or ſpice, boil them in the water firſt, and 


then pour the water over the glue. | 


To make portable ſoup. 


Take two legs of beef, about fifty pounds weight, take off 
all the ſkin and fat as well as you can, then take all the meat 
and ſinews clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons of ſoft water; firſt make it 
boil, then put in twelve anchovies, an ounce of mace, a quarter 
of an ounce of cloves, an ounce of whole pepper black and 
white together, ſix large onions peeled and cut in two, a little 
bundle of thyme, ſweet-marjoram, and winter-ſavoury, the dry 
hard cruſt of a two-penny loaf, ftir it all together and cover it 
cloſe, lay a weight on the cover to keep it cloſe down, and let it 
boil ſoftly for eight or nine hours, then uncover it, and ſtir it to- 
gether; cover it cloſe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick jelly, tałe 
it off, ſtrain it through a coarſe hair bag, and preſs it hard; then 
ſtrain it through a hair ſieve into a large earthen pan; when it! 
quite cold, take off the ſkum and fat, and take the fine jelly 
clear from the ſettlings at bottom, and then put the jelly into a 
large deep well tinned ſtew- pan. Set it over a ſtove with a flow 
fire, keep ſtirring it often, and take great care it neither ſticks to 
the pan or burns. When you find the jelly very ſtiff and thick, 
as it will be in lumps about the pan, take it out, and put it 
into large deep china-cups, or well-glazed earthen-ware. Fill 
the -pan two-thirds full of water, and when the water boils, 
{et in your cups. Be ſure no water gets into the cups, and keep 
the water boiling ſoftly all the time till you find the jelly is like 


a ſtiff glue; take out the cups, and when they are cool, yo 


* 
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out the glue into a courſe new flannel, Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on freſh flan- 
nel till it is quite dry, and the glue will be quite hard; put it 
into clean new ſtone pots, keep it cloſe covered from duſt and 
dirt, in a dry place, and where no damp can come to it, 

When you uſe it, pour boiling water on it, and ſtir it all the 
time till it is melted. Seaſon it with ſalt to your palate. A piece 
as big as a large walnut will make a pint of water very rich; but 
as to that you are to make it as good as you pleaſe ; if for ſoup, 
fry a French roll and lay it in the middle of the diſh, and when 
the glue is diſſolved in the water, give it a boil and pour it into 


barley, vermicelli, celery cut ſmall, or truffles or morels; but 
let them be very tenderly boiled in the water before you ſtir in 


you would have it very fine, add forcemeat balls, cocks-combs, 
or 2 palate boiled very tender, and cut into little bits; but it will 
be very rich and good without any of theſe ingredients, | 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diffolved, add what ingredients you 
pleaſe, as in other ſauces. This is only in the room of a rich 
good gravy, You may make your ſauce either weak or ſtrong, 
by adding more or leſs. | 


Rui es to Be ob ſerved in making ſoups or Brot hs. 


FIRST take great care the pots or ſauce- pans and covers be 
very clean. and free from all greaſe and ſand, and that they be 
well tinned, for fear of giving the broths and ſoups any braſſy 
tate. If you have time to ſtew as ſoftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But then 
odſerve, when you make ſoups or broths for preſent uſe, if it is 


to be done ſoftly, don't put much more water than you intend 


to have ſoup or broth ; and if you have the convenience of an 
earthen pan or pipkin, ſet it on wood embers till it boils, 
then ſxim it, and put in your ſeaſoning ; cover it cloſe, and ſet 
ton embers, ſo that it may do very ſoftly for ſome time, and 
both the meat and broths will be delicious. You muſt obſerve 
in all broths and ſoups that one thing does not taſte more than 
another ; but that the taſte be equal, and it has a fine agree- 
able reliſh, according to what you deſign it for; and you muſt 


be ſure, that all the greens and herbs you put in be cleaned, 
walhed, and picked. 
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adiſh, If you chuſe it for change, you may boil either rice or 


the glue, and then give it a boil all together. You may, when. 
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CHAP. VI. 
Of Poppins. 


An cat-pudding to bake. 


OF oats decorticated take two pounds, and of new nik 
enough to drown it, eight ounces of raiſins of the ſun ſtoned, 
an equal quantity of currants neatly picked, a pound of ſweet 
ſuet finely ſhred, fix new laid eggs well beat: ſeaſon with nut. 
meg, and beaten ginger and ſalt; mix it all well together; i 
will make a better pudding than rice, 


To make a calf”; foot pudding. 


TAKE of calves feet one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of ſuet, pick 
off all the {kin and ſhred it ſmall, fix eggs, but half the white, 
beat them well, the crumb of a halfpenny roll grated, a pound 
of currants clean picked: and waſhed, and rubbed in a cloth; * 
milk, as much as will moiſten it with the eggs, a handful d a 
flour, a little ſalt, nutmeg, and ſugar, to ſeaſon it to your tat. e 
Boil it nine hours with your meat; when it is done, lay it in 
your diſh, and pour melted butter over it. It is very good wid 
white wine and ſugar in the butter. 


To make a pith pudding. 

TAKE a quantity of the pitch of an ox, and let it lie il 
night in water to ſoak out the blood; the next morning fir 
it out of the ſkin, and beat it with the back of a ſpoon in orange. 
water till it is as fine as pap ; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a ſtick of cinnamon ; then take half a pound ofthe 
beſt Jordan almonds, blanched in cold water, then beat then 
with alittle of the cream, and as. it dries put in more cream; 

and when they are all beaten, ſtrain the eream from them to the 
pith ; then take the yolks of ten eggs, the white of but th 
beat them very well, and put them to the ingredients: take 
ſpoonful of grated bread, or Naples biſcuit, mingle all theſe to· 
gether, with half a pound of fine ſugar, and the marrow of — 
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8 bones, and a little ſalt; fill them in a ſmall ox or hog's 


large Nc 5 
85 or bake it in a diſh, with a puff-paſte under it and round 


the edges. a N 
To make & marrow pudding. 

TAKE a quart of cream, and three Naples biſcuits, a nut- 
meg grated, the yolks of ten eggs, the whites of five well beat, 
and ſugar to your taſte; mix all well together, and put a little bit 
of butter in the bottom of your ſaucepan, then put in your ſtuff; 
ſet it over the fire, and ſtir it till it is pretty thick, then pour it 
into your pan, with a quarter of a pound of currants that have 
been plumped in hot water, ſtir it together, and let it ſtand all 
night. The next day make ſome fine paſte, and lay at the bottom 
of your diſh and round the edges; when the oven is ready, pour 
in your ſtuff, and lay long pieces of marrow on the top. Half 
an hour will bake it, You may uſe the ſtuff when cold. 


A boiled ſuet pudding. | 

TAKE a quart of milk, a pound of ſuet ſhred ſmall, four 
eggs, two ſpoonfuls of beaten ginger, or one of beaten pepper, 
a tea-ſpoonful of ſalt ; mix the eggs and flour with a pint of 
the milk very thick, and with the ſeaſoning mix in the reſt of 
the milk and the ſuet. Let your batter be pretty thick, and boil 
it two hours, 5 


A boiled plum pudding. 


TAKE a pound of ſuet cut in little pieces, not too fine, a 
pound of currants and a pound of raiſins ſtoned, eight eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nutmeg 
grated, and a tea-ſpoonful of beaten ginger, a little ſalt, a pound 
of flour, a pint of milk; beat the eggs firſt, then half the milk, 
beat them together, and by degrees ſtir in the flour and bread to- 
gether, then the ſuet, ſpice, and fruit, and as much milk as will 
mix it well together very thick. Boil it five hours, 


A Yorkſvire pudding. 


TAKE a quart of milk, four eggs, and a little ſalt, make it 
vp into a thick batter with flour, like a pancake batter. You 
muſt have a good piece of meat at the fire, take a ſtew-pan and 
put ſome dripping in, ſet it on the fire; when it boils, pour in 
your pudding ; let it bake on the fire till you think it is nigh 


enougb, then turn a plate upſide down in the dripping-pan, that 
| | K 2 the 


7 
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the dripping may not be blacked ; ſet your ſtew- pan on it unde 
your meat, and let the dripping drop on the pudding, and the 
heat of the fire come to it, to make it of a fine brown, When 
your meat is done and ſent to table, drain all the fat from 
your pudding, and ſet it on the fire again to dry a little; then 
flide it as dry as you can into a diſh, melt ſome butter, an4 
pour it into a cup, and ſet it in the middle of the pudding. It 
is an excellent good pudding; the gravy of the meat eats vel 
with it. | 


A ſteak pudding. 


MAKE a good cruſt, with ſuet ſhred fine with flour, ard 
mix it up with cold water, Seaſon it with a little ſalt, and mike 
a pretty ſtiff cruſt, about two pounds of ſuet to a quarter df 
a peck of flour. Let your ſteaks be either beef or mutton, vel 
ſeaſoned with pepper and ſalt, make it up as you do an apple 
pudding, tie it in a cloth, and put it into the water boiling, 
1f it be a large pudding, it will take five hours ; if a ſmall one, 
three hours, This is the beſt cruſt for an apple-pudding, Pi. 
geons eat well this way, 


A vermicell; padding, with marrow. 

FIRST make your vermicelli ; take the yolks of two ego}, 
and mix it up with juſt as much flour as will make it to a ttif 
paſte, roll it out as thin as a wafer, let it lie to dry till youcan 
roll it up cloſe without breaking, then with a ſharp knife cutit 
very thin, beginning at the little end. Have ready ſome water 
boiling, into which throw the vermicelli; let it boi} a minute or 
two at moſt ; then throw it into a ſieve, have ready a pound 
of marrow, lay a layer of marrow and a layer of vermicelli, and 
ſo on till all is laid in the diſh. When it is a little cool, beat it 
up very well together, take ten eggs, beat them and mix them 
with the other, grate the crumb of a penny loaf, and mix with 
it a gill of ſack, brandy, or a little roſe- water, a tea-ſpoonful of 
ſalt, a ſmall nutmeg grated, a little grated lemon- peel, two laige 
blades of mace well dried and beat fine, half a pound of cutrants 
clean waſhed and picked, half a pound of raiſins ſtoned, mix al 
well together, and ſweeten to your palate ; lay a good thin crult 
at the bottom and ſides of the diſh, pour in the ingredients, and 
bake it an hour and a half in an oven not too hot. You maf 
either put marrow or beet-ſuet ſhred fine, or a pound of butte) 
which you pleaſe, When it comes out of the oven, ſtrew ſome 
Hine lugar 0ycr it, and fend it to table. Y ou may leave 1 - 

| | Tur 
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Fruit, if you pleaſe, and you may for change add half an ounce 
of citron, and half an ounce of candied orange- peel ſhred fine. 


Suet dumplings. 


TAKE a pint of milk, four eggs, a pound of ſuet, and a 
ound of currants, two tea-ſpoonfuls of ſalt, three of ginger ; 
art take half the milk, and mix it like a thick batter, then put 
the eggs, and the ſalt and ginger, then the reſt of the milk by 
degrees, with the ſuet and .currants, and flour to make it like 
alight paſte. When the water boils, make them in rolls as big 
as a large turkey's egg, with a little flour; then flat them, and 
throw them into boiling water. Move them ſoftly, that they 


don't ſtick together, keep the water boiling all the time, and 


half an hour will boil them, 


An Oxferd pudding. 


A quarter of a pound of biſcuit grated, a quarter of a pound of 
currants clean waſhed and picked, a quarter of a pound of ſuet 
ſhred ſmall, half a large ſpoonful of powder-ſugar, a very little 
ſalt, and ſome grated nutmeg ; mix all well together, then take 
two yolks of eggs, and make it up in balls as big as a turkey's 
egg. Fry them in freſh butter of a fine light brown; for ſauce 
haye melted butter and ſugar, with a little ſack or white wine. 
You muſt mind to keep the pan ſhaking about, that they may be 
all of a fine light brown.. i | 
All other puddings you have in the Lent chapter. 


Rules to be obſerved in making puddings, &c, 


IN boiled puddings, take great care the bag or cloth be very 
clean, not ſoapy, but dipped in hot water, and well floured, 
If a bread pudding, tie it looſe ; if a batter pudding, tie it cloſe, 
and be ſure the water boils when you put the pudding in, and you 
ſhould move the puddings in the pot now and then, for fear the 
tick. When you make a batter pudding, firſt mix the flour well 
with a little milk, then put in the ingredients by degrees, and it 
will be ſmooth and not have lumps ; but for a plain batter pud - 
ding, the beſt way is to ſtrain it through a coarſe hair-ſieve, that 
u may neither have lumps, nor the treadles of the eggs: and 
all other puddings, ſtrain the eggs when they are beat. If you 
boil them in wooden bowls, or china diſhes, butter the jniide 
before you put in your batter ; and for all baked puddings, 
Putter the pan or diſh before the pudding is put in, 
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"} 
CHAP, VII. ſeal 
| me 
| | for 
To make a very fine ſweet lamb or veal pie. gus 
SEASON your lamb with ſalt, pepper, cloves, mace, and Ph 
| nutmeg, all beat fine, to your palate, Cut your lamb or veal — 
into little pieces, make a good puff- paſte cruſt, lay it into your «4, 
diſh, then lay in your meat, ſtrew on it ſome ſtoned raiſins and _ 
currants clean waſhed, and ſome ſugar : then lay on it ſome . 
force-meat balls made ſweet, and in the ſummer ſome artichoke. P N 
bottoms boiled, and ſcalded grapes in the winter. Boil Spaniſh 8 
potatoes cut in pieces, candied citron, candied orange, and 
lemon- peel, and three or four blades of mace; put butter on | 
the top, cloſe up your pie, and bake it. Have ready againſt it af 
comes out of the oven, a caudle made thus : take a pint of white till 
wine, and mix in the yolks of three eggs, ſtir it well together thi 
over the fire, one way all the time, till it is thick : then takeit of 
off, ſtir in ſugar enough to ſweeten it, and ſqueeze in the juice po 
of a lemon; pour it hot into your pie, and cloſe it up again. po 
Send it hot to table, LY th 
W 
| To make a pretty ſweet lamb or veal pie. al 
FIRST make a good cruſt, butter the diſh, and lay in yout 
: bottom and fide cruſt; then cut your meat into ſmall pieces; 
J ſeaſon with a very little ſalt, ſome mace and nutmeg beat fine, b. 
| and ſtrewed over; then lay a layer of meat, and ſtrew according | 
to your fancy, ſome currants cleamwaſhed and picked, and a fe 4 
raiſins ſtoned, all over the meat; lay another layer of meat, put : 
a little butter at the top, and a little water, juſt enou h to bake $ 
it and no more. Have ready againſt it comes out of the oien, " 
a white wine caudle made very ſweet, and ſend it to table hot. 
{! 
A ſavoury veal pie. | 
TAKE a breaſt of veal, cut it into pieces, ſeaſon it will I 
pepper and ſalt, lay it all into your cruſt, boil fix or eight i 
eggs hard, take only the yolks, put them into the pie here and 0 
chere, fill your diſh almoſt full of water, put on the lid, e { 


bake it well, T1 
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To make a ſavoury lamb or veal pie. | 


MAKE a good puff-paſte cruſt, cut your meat into pieces, 
ſeaſon it to your palate with pepper, ſalt, mace, cloves, and nut- 
meg finely beat ; lay it into your cruſt with a few lamb-ſtones 
and ſweetbreads ſeaſoned as your meat, alſo ſome oyſters and 
force-meat balls, hard yolks of eggs, and the tops of aſpara- 
ous two inches long, firſt boiled green; put butter all over the 
pie, put on the lid and ſet it in a quick oven an hour and a 
half, and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter liquor, a gill of red wine, and a little grated 
nutmeg : mix all together with the yolks of two or three eggs 
beat, and keep it ſtirring one way all the time, When it boils, 
pour it into your pie; put on the lid again. Send it hot to 
table, You muſt make liquor according to your pie. 

To make a calf”s foot pie. 

FIRST ſet four calves feet on in a ſauce-pan in three quarts 
of water, with three or four blades of mace; let them boil ſoftly 
till there is about a pint and a half, then take out your feet, ſtrain 
the liquor, and make a good cruſt ; cover your diſh, then pick 
off the fleſh from the bones, lay half in the diſh, ftrew half a 
pound of currants clean waſhed and picked over, and half a 
pound of raiſins ſtoned; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a pint of 
white wine; pour it into the diſh, put on your lid, and bake it 
an hour and a half, | 

To make an olive pie. 

MAKE your cruſt ready, then take the thin collops of the 
beſt end of a leg of veal, as many as you think will fill your 
pie; hack them with the back of a knife, and ſeaſon them 
with alt, pepper, cloves, and mace : waſh over your collops 
with a bunch of feathers dipped in eggs, and have in readineſs 
a good handful of ſweet-herbs ſhred ſmall. The herbs muſt be 
thyme, parſley, and ſpinach, the yolks of eight hard eggs 
minced, and a few oyſters parboiled and chopped, ſome beef-ſuet 
thred very fine; mix theſe together, and ſtrew them over your 
collops, then ſprinkle a little orange-flour water over them, 
roll the collops up very cloſe, and lay them in your pie, ſtrew- 
ing the ſeaſoning over what is left, put butter on the top, and 
cloſe your pie. When it comes out of the oven, have ready 
lome gravy hot, and pour into your pie, one anchovy diſſolved 

| 4 In 
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In the gravy; pour it in boiling hot. You may put in ar. 
choke-bottoms and cheſnuts, if you pleaſe. You may lezy, 
out the orange-flower water, if you don't like it. 


To ſea ſon an egg tie. 

BOIL twelve eggs hard, and ſhred them with one pound oſ 
beef-ſuet, or marrow ſhred fine. Seaſon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
waſhed and picked, two or three ſpoonfuls of cream, and a little 
ſack and roſe water mixed all together, and fill the pie. Whey 
it is baked, ſtir in half a pound of freſh butter, and the juice of 
a lemon, | 5 EFF 


To make a mutton pie. 


TAKE aloin of mutton, take off the ſkin and fat of the in. 
ſide, cut it into ſteaks, ſeaſon it well with pepper and ſalt to 
your palate. Lay it into your cruſt, fill it, pour in as much 
water as will almoſt fill the diſh; then put on the cruſt, and 


A beef ſteak pie. 


TAKE fine rump ſteaks, beat them with a rolling-pin, then 
ſeaſon them with pepper and ſalt, according to your palate, 
Make a good cruſt, lay in your ſteaks, fill your diſh, then pour 
in as much water as will half fill the diſh. Put on the cruſh 
and bake it well. VVV 


| A ham Pie. | 
TAKE ſome cold boiled ham, and ſlice it about half an inch 
thick, make a good cruſt, and thick, over the diſh, and lay 
a layer of ham, ſhake a little pepper over it, then take a large 
young fowl clean picked, gutted, waſhed, and ſinged ; put 2 
little pepper and ſalt in the belly, and rub a very little ſalt on 
the outſide ; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all: with ham, then ſhake ſome peppet 
on the ham, and put on the top- cruſt. Bake it well, have read 
when it comes out of the oven ſome very rich beef gravy, enough 
to fill the pie; lay on the cruſt again, and ſend it to table hot. 
A freſh ham will not be fo tender; ſo that I always boil my han 
one day and bring it to table, and the next day make a pie of 
it. It does better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie; but that is according to 5 
1 a | Y 4 N i Col - 
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company, more or leſs. The larger the pie, the finer the meat 
eats, The cruſt muſt be the ſame you make for a venifon paſty, 
You ſhould pour a little ſtrong gravy into the pie when you 
make it, juſt to bake the meat, and then fill it up when it 
comes out of the oven, Boil ſome truffles and morels and put 
into the pie, which is a great addition, and ſome freſh muſh- 
rooms, or dried ones. 


To make a pigeon pie. 

MAKE a puff- paſte cruſt, cover your diſh, let your pigeons 
be very nicely picked and cleaned, ſeaſon them with pepper and 
falt, and put a good piece of fine freſh butter, with pepper and 
ſalt, in their bellies ; lay them in your pan, the necks, giz- 
zards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef ſteak in the middle; put as much wa- 
ter as will almoſt fill the diſh, lay on the top-cruſt, and bake 
it well, This is the beſt way to make a pigeon pie; but the 
French fill the pigeons with a very high force-meat, and lay 
force-meat balls round the inſide, with afparagus-tops, arti- 
choke-bottoms, muſhrooms, trufes and morels, and ſeaſon 
high; but that is according to different palates. 


To make a giblet pie. 
TAKE two pair of giblets nicely cleaned, put all but the 


livers into a ſauce-pan, with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of ſweet-herbs, 
and a large onion ; cover them cloſe, and let them ſtew ver 

ſoftly till they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bottom, ſeaſoned 
with pepper and falt; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in, Seaſon it with falt, 


and pour into your pie; put on the lid, and bake it an hour 
end a half, Ty | 


To make a duck pie. 
MAKE a puff-paſte cruſt, take two ducks, ſcald them and 


make them very clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and ſcalded, with the gizzards, li- 
vers and hearts; pick out all the fat of the inſide, lay a eruſt 
all over the diſh, ſeaſon the ducks with pepper and ſalt, inſide 
and out, lay them in your diſh, and the giblets at each end 
. | 7 ſcaſoned; 
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ſeaſoned ; put in as much water as will almoſt fill the pie, lay 
on the cruſt, and bake it, but not too much, 


To make a chicken pie. 


MAKE a puff- paſte cruſt, take two chickens, cut them to 
pieces, ſeaſon them with pepper and ſalt, a little beaten mace, 
lay a force- meat made thus round the ſide of the diſh : take half 
a pound of veal, half a pound of ſuet, beat them quite fine ina 
marble mortar, with as many crumbs of bread ; ſeaſon it with a 
very little pepper and ſalt, an anchovy with the liquor, cut the 


anchovy to pieces, a little Jemon-peel cut very fine and ſhred _ 


ſmall, a very little thyme, mix all together with the yolk of an 
egg, make ſome into round balls, about twelve, the reſt lay 
round the diſh.. Lay in one chicken over the bottom of the 
diſh, take two ſweet-breads, cut them into five or fix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, ſtre over 
them half an ounce of truffles and morels, two or three artichoke- 
bottoms cut to pieces, a few cocks-combs, if you have them, a 
palate boiled tender and cut to pieces ; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruſt, and ſend it to table. 


To make a Cheſhire pork pie. 


TAKE a loin of pork, ſkin it, cut it into ſteaks, ſeaſon it 
with ſalt, nutmeg, and pepper; make a good cruſt, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
ſugar, enough to ſweeten the pie, then another layer of pork; 
put in half a pint of white wine, lay ſome butter on the top, 
and cloſe your pie, If your pie be Jarge, it will take a pint of 
white wine. ) 


To make a Devonſhire ſquab pie. 


MAKE a good cruſt, cover the diſh all over, put at the bot- 
tom a layer of fliced pippins, ſtrew over them ſome ſugar, then 
a layer of mutton ſteaks cut from the loin, well ſeaſoned with 
pepper and falt, then another layer of pippins; peel ſome onions 
and ſlice them thin, lay a layer all over the apples, then a Jaye! 
of mutton, then pippins and onions, pour in a pint of water; lo 
cloſe, your pie and bake it. 1 
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To make an ox cheek pie. 


FIRST bake your ox cheek as at other times, but not too 
much, putitin the oven over night, and then it will be ready the 
next day; make a fine puff. paſte cruſt, and let your fide and top 
cruſt be thick; let your diſh be deep to hold a good deal of gra- 
vy, cover your diſh with cruft, then cut off all the fleſh, ker- 
nels and fat of the head, with the palate cut in pieces, cut the 
meat into little pieces as you do for a haſh, Jay in the meat, 
take an ounce of truffles and morels and throw them over the 
meat, the yolks of ſix eggs boiled hard, a gill of pickled muſh- 
rooms, or freſh ones is better, if you have them ; put in a good 
many force-meat balls, a few artichoke-bottoms and aſparagus - 
tops, if you have any. Seaſon your pie with pepper and ſalt to 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly ſeaſoned when it comes out of the oven, it 
will want very little more; put on the lid, and bake it. When 
the cruſt is done, your pie will be enough, | 


To make a Shropſhire pie. 


FIRST make a good puft-paite cruſt, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces; ſea- 
ſon both with pepper and ſalt to your liking, then cover your 
diſh with cruſt, and lay in your rabbits. Mix the pork with 
them, take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little ſweet-herbs, 
and ſome oyſters, if you have them. Seaſon with pepper, ſalt, 
and nutmeg ; mix it up with the yolk of an egg, and make it 
into balls. Lay them here and there in your pie, ſome artichoke- 
bottoms cut in dice, and cocks-combs, if you have them ; 
grate a ſmall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. Cloſe your pie, and bake 


it an hour and half in a quick oven, but not too fierce an 
oven. | 


To make a Yorkſhire Chriſtmas pie. 


FIRST make a good ſtanding cruſt, let the wall and bottom 


be very thick ; bone a turkey, a gooſe, a fowl, a partridge, and 


a pigeon. Seaſon them all very well, take half an ounce of 


mace, half an ounce of nutmegs, a quarter of an ounce of cloves, 
and half an ounce of black pepper, all beat fine together, two 
large ſpoonfuls of ſalt, and then mix them together. Open the 
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fowls all down the back, and bone them; firſt the pigeon, then 
the partridge, cover them; then the fowl, then the gooſe, and 
then the turkey, which muſt be large; ſeaſon them all well firſt, 
and lay them in the cruſt, ſo as it will look only like a whole 
turkey ; then have a hare ready caſed, and wiped with a clean 
cloth. Cut it to pieces; that is, joint it; ſeaſon it, and lay it ag 
Toſe as you can on one fide ; on the other ſide woodcocks, moor 
game, and what ſort of wild fowl you can get. Seaſon them 
well, and lay them cloſe ; put at leaſt four pounds of butter into 
the pie, then lay on your lid, which muſt be a very thick one, 
and let it be well baked, It muſt have a very hot oven, and 
will take at leaſt four hours. a 

This cruſt will take a buſhel of flour. In this chapter you 
will ſee how to make it. Theſe pies are often ſent to London 
in a box as preſents; therefore the walls myſt be well built, 


To make a gooſe pie. 


HALF a peck of flour will make the walls of a gooſe pie, 
made as in the receipts for cruſt, Raiſe your cruſt juſt big enough 
to hold a large gooſe ; firſt have a pickled dried tongue boiled 
tender enough to peel, cut off the root, bone a gooſe and 2 
Jarge fowl; take half a quarter of an ounce of mace beat fine, 


a large tea- ſpoonful of beaten pepper, three tea-ſpeonfuls of ſalt ; 


mix all together, ſeaſon your fowl and gooſe with it, then lay 
the fowl in the gooſe, and the tongue in the fowl, and the gooſe 
in the ſame form as if whole. Put half a pound of butter on 
the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A lice of this pie cut 
down acroſs makes a pretty little ſide- diſn for ſupper, 


To make a veniſon paſty, 


TAKE a neck and breaſt of veniſon, bone it, ſeaſon it with 
pepper and ſalt according to your palate, Cut the breaſt in 
two or three pieces; but do not cut the fat of the neck if you can 
help it. Lay in the breaſt and neck- end firſt, and the beſt end 
of the neck on the top, that the fat may be whole; make 2 
good rich puff-paſte cruſt, let it be very thick on the ſides, 2 
good bottom cruſt, and thick a-top ; cover the diſh, then Jay 
in your veniſon, put in half a pound of butter, about a quarter 
of a pint of water, cloſe your paſty, and let it be baked two 
hours ina very quick oven. In the mean time ſet on the bones 
of the veniſon in two quarts of water, with two or three blades 
of mace, an onion, a little piece of cruſt baked criſp and N 
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a little whole pepper; cover it cloſe, and let it boil ſoftly over a 
flow fire till above half is waſted, then ſtrain it off. When the 
paſty comes out of the oven, lift up the lid, and pour in the 
avy. 
den your veniſon 1s not fat enough, take the fat of a loin 
of mutton, ſteeped in a little rape vinegar and red wine twenty- 
four hours, then lay it on the top of the veniſon, and cloſe your 
paſty. It is a wrong notion of ſome people to think veniſon 


and then bake it in the paſty; by this time the fine flavour of 
the veniſon is gone. No, if you want it to be very tender, 
waſh it in warm milk and water, dry it in clean cloths till ir 
is very dry, then rub it all over with vinegar, and hang it in the 
air, Keep it as long as you think proper, it will keep thus a 
fortnight good; but be ſure there be no moiſtneſs about it; if 
there is, you muſt dry it well and throw ginger over it, and it 
will keep a long time. When you uſe it, juſt dip it in lukewarm 
water, and dry it. Bake it in a quick oven; if it is a large paſty, 
it will take three hours; then your veniſon will be tender, and 
have all the fine flavour. The ſhoulder makes a pretty paſty, 
boned and made as above with the mutton fat. 

A loin of mutton makes a fine paſty : take a large fat loĩn of 
mutton, let it hang four or five days, then bone it, leaving the 
meat as whole as you can: lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar; then take 
it out of the pickle, and order it as you do a paity, and boil the 
bones in the ſame manner, to fill the paſty, when it comes out 
of the oven, 


To make a calf*s head pie. 
CLEANSE your head very well, and boll it till it is tender; 


then carefully take off the fleth as whole as you can, take out 
the eyes and flice the tongue; make a good puff-paſte cruſt, 
cover the diſh, lay on your meat, throw over it the tongue, Jay 
the eyes cut in two, at each corner. Seaſon it with a very lit- 
tl? pepper and ſalt, pour in half a pint of the liquor it was boiled 
in, lay a thin top-cruſt on, and bake it an hour in a quick 
oven. In the mean time boil the bones of the head in two 
quarts of Jiquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
Cle of ſweet- herbs. Let it boil till there is about a pint, then 
irain_it off, and add two ſpoonfuls of catchup, three of red 
Fine, a piece of butter as big as a walnut rolled in flour, half 

an 
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cannot be baked enough, and will firſt bake it in a falſe cruſt, 
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an ounce of truffles and morels. Seaſon with ſalt to your palate 
Boil it, and have half the brains boiled with ſome ſage ; beat 
them, and twelve leaves of ſage chopped fine; ſtir all together, 
and give it a boil; take the other part of the brains, and beat 
them with ſome of the ſage chopped fine, a little lemon- peel 
minced fine, and half a ſmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown; boil fix 
eggs hard, take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it to table hot without the lid. This 
is a fine diſh ; you may put in it as many fine things as you 
pleaſe, but it wants no more addition, 


To make a tort, 


FIRST make a fine puft-paſte, cover your diſh with the cruſt, 
make a good force-meat thus : take a pound of veal, anda pound 
of beef-ſuet, cut them ſmall, and beat them fine in a mortar, 
Seaſon it with a ſmall nutmeg grated, a little lemon- peel ſhred 
fine, a few ſweet-herbs, not too much, a little pepper and ſalt, 
Juſt enough to ſeaſon it, the crumb of a penny loaf rubbed fine; 
mix it up with the yolk of an 7 make one third into balls, 
and the reſt lay round the ſides of the diſh. Get two fine large 
veal ſweet-breads, cut each into four pieces; two pair of lamb- 
ſtones, each cut in two, twelve cocks-combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into four 
pieces, a few aſparagus-tops, ſome freſh muſhrooms, and ſome 
pickled 3 put all together in your diſh. 

Lay firſt your ſweet-breads, then the artichoke-bottoms, then 
the cocks-combs, then the truffles and morels, then the aſpara- 
gus, then the muſhrooms, and then the force-meat balls. Sea 
ſon the ſweet-breads with pepper and ſalt; fill your pie with 
water, and put on the cruſt. Bake it two hours. | 

As to fruit and fiſh pies, you have them in the chapter for 
Lent. | 
To make mince pics the beſt way. 

TAKE three pounds of ſuet ſhred very fine, and chopped as 
ſmall as poſſible, two pounds of raiſins aN and chopped as 
fine as poſſible, two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 
pared, cored, and chopped ſmall, half a pound of fine ſugar 
pounded fine, a quarter of an ounce of mace, a quarter of an 


ounce of cloyes, two large nutmegs; all beat fine; put all 5 
getner 
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gether into a great pan, and mix it well together with half a pint 
of brandy, and half a pint of ſack ; put it down cloſe in a ſtone- 

t, and it will keep good four months. When you make your 
pies, take a little diſh, ſomething bigger than a ſoup-plate, lay 
a very thin cruſt all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a layer of mince-meat, 
and a thin layer of orange-peel cut thin, over that a little meat, 
ſqueeze half the juice of a fine Seville orange or lemon, and 
pour in three ſpoonfuls of red wine; lay on your cruſt, and bake 
it nicely. T heſe pies eat finely cold. If you make them in lit- 
tle patties, mix your meat and ſweet-meats accordingly. If you 
chuſe meat in your pies, parboil a neat's tongue, peel it, and 
chop the meat as fine as poſlible, and mix with the reſt; or two 
pounds of the inſide of a ſurloin of beef boiled, 


Tort de moy. 


MAKE puft-paſte, and lay round your diſh, then a layer of 
biſcuit, and a layer of butter and marrow, and then a layer of 
all ſorts of ſweetmeats, or as many as you have, and ſo do til} 
your diſh is full ; then boil a quart of cream, and thicken it 
with four eggs, and a ſpoonful of orange-flower-water. Sweeten 
it with ſugar to your palate, and pour over the reſt. Half an 
hour will bake it. 


To make orange or lemon tarts. 


TAKE fix large lemons, and rub them very well with falt, 
and put them in water for two days, with a handful of ſalt in it; 
then change them into freſh water every day,*(without falt) for 
a fortnight, then boil them for two or three hours till they are 
tender, then cut them into half quarters, and then cut them 
three-corner-ways, as thin as you can: take fix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken, and a pound of 
ſugar, Boil theſe together a quarter of an hour, then put it in 
a gallipot, and ſqueeze an orange in it: if it be a lemon tart, 
(queeze a lemon; two ſpoonfuls is enough for a tart. Your 
patty pans muſt be. ſmall and ſhallow. Put fine puff-paſte, and 
very thin; a little while will bake it. Juſt as your tarts are 
going into the oven, with a feather, or bruſh, do them over 
with melted butter, and then ſift double-refined ſugar over 
them ; and this is a pretty iceing on them. WG 1 
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To make different ſerts of tarts. | 

If you bake in tin-patties, butter them, and you muſt put: 
little cruſt all over, becauſe of the taking them out; if in china, 
or glaſs, no cruſt but the top one. Lay fine ſugar at the bottom, 
then your plums, cherries, or any other ſort of fruit, and ſugy 
at top; then put on your lid, and bake them in a ſlack oven 
Mince pies muſt be baked in tin patties, becauſe taking them 
out, and puff paſte is beſt for them. All ſweet tarts the beaten 
cruſt is beſt; but as you fancy. You have the receipt for the 
cruſt in this chapter. Apple, pear, apricot, &c. make thus; 
apples and pears, pare them, cur them into quarters, and core 
them; cut the quarters acroſs again, ſet them on in a ſauce-pan 
with juſt as much water as will barely cover them, let them 
fimmer on a ſlow fire juſt till the fruit is tender; put a good 
piece of lemon-peel in the water with the fruit, then have your 
patties ready, Lay fine ſugar at bottom, then your fruit, anda 
Jittle ſugar at top; that you muſt put in at your diſcretion, 
Pour over bach tart a tea-ſpoonful of lemon juice, and three 
tea-ſpoonfuls of the liquor they were boiled in; put on your 
lid, and bake them in a flack oven. Apricots do the ſame 
way only do not uſe lemon. | 

As to preſerved tarts, only Jay in your preſerved fruit, and put 
a very thin cruſt at top, and let them be baked as little as poſſible; 
but if you would make them very nice, have a large patty, the 
ſize you would have your tart. Make your ſugar cruſt, roll it as 
thick as a halfpenny; then butter your patties, and cover it. 
Shape your upper cruſt on a hollow thing on purpoſe, the ſizeof 
your patty, and mark it with a marking-iron for that purpoſe, 
in what ſhape you pleaſe, to be hollow and open to ſee the fruit 
through; then bake your cruſt in a very ſlack oven, not to diſ- 
colour it, but to have it criſp. When the cruſt is cold, very 
carefully take it out, and fill it with what fruit you pleaſe, Jay 
on the lid, and it is done; therefore if the tart is not eat, your 
ſweetmeat is not the worſe, and it looks genteel. 


Paſte for tarts. 


ONE pound of flour, three quarters of a pound of butter} 
mix up together, and beat well with a rolling- pin. 


Another paſte for tarts. 


HALF a pound of butter, half a pound of flour, and half a 
pound of ſugar z mix it well together, and beat it with a rolling* 
pin well, then roll 1t out thin, | | 7 6 
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Puſf-paſte. 

TAKE a quarter of a peck of flour, rub fine half a pound 
of butter, a little ſalt, make it up into a light paſte with cold 
water, juſt ſtiff enough to work it well up; then roll it out, and 
ſtick pieces of butter all over, and ſtrew a little flour; roll it up 
and roll it out again; and ſo do nine or ten times, till you have 
rolled in a pound and a half of butter. This cruſt is moſtly 
uſed for all ſorts of pies, 


A good cruſt for great pies. 


TO a peck of flour add the yolks of three eggs; then boil 
ſome water, and put in half a pound of fried ſuet, and a pound 
and half of butter. Skim eff the butter and ſuet, and as much 


of the liquor as will make it a light good cruſt : work it up 


well, and roll it out. 


A ſtanding cruſt for great pics. 

TAKE a peck of flour, and ſix pounds of butter, boiled in a 
gallon of water; ſkim it off into the flour, and as little of the 
liquor as you can; work it well up into a paſte, then pull it 
into pieces till it is cold, then make it up in what form you 
will have it, This is fit for the walls of a gooſe pie, 


A cold cruſt. 


TO three pounds of flour rub in a pound and a half of but- 
ter, break in two eggs, and make it up with cold water. 


A dripping cruſt. 8 
TAKE a pound and half of beef-dripping, boil it in water, 
firain it, then let it ſtand to be cold, and take off the hard fat: 
ſcrape it, boil it ſo four or five times ; then work it well up into 
three pounds of flour, as fine as you can, and make it up into 
paſte with cold water. It makes a very fine cruſt. 


A cruſt fer cuſiards. 


TAKE half a pound of flour, fix ounces of butter, the yolks 


a two eggs, three ſpoonfuls of cream ; mix them together, and 
et them ſtaud a quarter of an hour, then work it up and down, 
and roll it very thin. 
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Paſte for crackling cruſt. 
BLANCH four bandfuls of almonds, and throw them int 


water, then dry them in a cloth, and pound them in a mort 
very fine, with a little orange-flour water, and the white of a 
egg. When they are well pounded, paſs them through a coarſe 
hair- ſieve, to clear them from all the lumps or clods ; then ſpreal 
it on a difh till it is very pliable ; let it ſtand for a while, then 
roll out a piece for the under-cruſt, and dry it in the oven on 
the pie-pan, while other paſtry-works are making; as knots, 
cyphers, &c. for garniſhing your pies. 
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For Lent, or a faſt dinner; a number of good diſhes, 
which you may make ule of for a table ar any 
other time, 


8 * * — — 
r mT "+ x 4 . 275 
* 2 WIRES.” 3p — 4 7 > — 


A peaſe ſoup. 
BOIL a quart of ſplit peas in a gallon of water ; when they 
are quite ſoft, put in half a red herring, or two anchovies, 2 
good deal of whole pepper, black and white, two or three blades 
of mace, four or five cloves, a bundle of ſweet-herbs, a large 
onion, and the green tops of a bunch of celery, a good bundle 
of dried mint; cover them cloſe, and let them boil ſoftly till 
there is about two quarts ; then ſtrain it off, and have ready the 
white part of the celery waſhed clean, and cut ſmall, and ſtewed 
tender in a quart of water, ſome ſpinach picked and waſhed 
clean, put to the celery; let them ſtew till the water is quite 
+ waſted, and put it to your ſoup. | 1 2 5 
Take a French roll, take out the crumb, fry the cruſt brown 
in a little freſh butter, take ſome ſpinach, ſtew it in a little but. 
ter, after it is boiled; and fill the roll; take the crumb, cut it 
pieces, beat it in a mortar with a raw egg, a little ſpinach, and a 
little ſorrel, a little beaten mace, and alittle nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fi 
them criſp ; pour your ſoup into your difh, put in the balls and 
bread, and the roll in the middle. Garniſh your diſh with ip 
nach; if it wants ſalt, you muſt ſeaſon it to your palate, rub in 
fume dried mint. g 
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A green peaſe ſoup. 

TAKE a quart of old green peaſe, and boil them till they are 
quite tender as pap, in a quart of water; then ſtrain them 
through a ſieve, and boil a quart of young peaſe in that water. 
In the mean time put the old peaſe into a fieve, pour half a 
pound of melted butter over them, and ſtrain them through the 
ſieve with the back of a ſpoon, till you have got all the pulp. 
When the young peaſe are boiled enough, add the pulp and 
butter to the young peaſe and liquor ; ſtir them together till they 
are ſmooth, and ſeaſon with pepper and ſalt. You may fry a 
French roll, and let it ſwim in the diſh, If you like it, boil a 
bundle of mint in the peaſe. | 


Another green peaſe ſoup; 

TAKE a quart of green peaſe, boil them in a gallon of waters 
with a bundle of mint, and a few ſweet-herbs, mace, cloves, and | 
whole pepper, til] they are tender ; then ftrain them, liquor 
and all, through a coarſe ſieve, till the pulp is ſtrained, Put 


this liquor into a ſaucepan, put to it four heads of celery clean = 
waſhed and cut ſmall; a handful of fpinach clean waſhed and ny 

cut ſmall, a lettuce cut ſmall, a fine leak cut ſmall, a quart of 17 
green peaſe, a little ſalt: cover them, and let them boil very 1 


loftly till there is about two quarts, and that the celery is ten- 
der. Then ſend it to table. 

If you like it, you may add a piece of burnt butter to its 
about a quarter of an hour before the ſoup is enough. 


Soup meagre. = e 

TAKE half a pound of butter, put it into a deep ſtew- pan, 
ſhake it about, and let it ſtand till it has done making a noiſe ; 
then have ready fix middling onions peeled and cut ſmall, throw 
tiem in, and ſhake them about. Take a bunch of celery 


clean waſhed and picked, cut it in pieces half as long as your . 
fager, a large handful of ſpinach clean waſhed and picked, a 4 
good lettuce clean waſhed, if you have it, and cut ſmall, a little 4 
bundle of parſley chopped fine; ſhake all this well together in 1 


the pan for a quarter of an hour, then ſhake in a little flour, ſtir 
ell together, and pour into the ſtew-pan two quarts of boiling 
water; take a handful of dry hard cruſt, throw in a tea- ſpoonful 
or deaten pepper, three blades of mace beat fine, ſtir all together 
and jet it boil ſoftly half an hour; then take it off the fire, 
and beat up the yolks of two-egus and ſtir in, and one TR 
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of vinegar ; pour it into the ſoup-diſh, and ſend it to table. I 
you have any green peas, boil half a pint in the ſoup for change, 


To make an onion ſoup, 


TAKE half a pound of butter, put it into a ſtew-pan on 
the fire, let it all melt, and boil it till it has done making an 
noiſe ; then have ready ten or a dozen middling onions peeled 
and cut ſmall, throw them into the butter, and let them fry 
quarter of an hour; then ſhake in a little flour, and ſtir then 
round; ſhake your pan, and let them do a few minutes longer, 
then pour in a quart or three pints of boiling water, ſtir them 
round, take a good piece of upper-cruſt, the ſtaleſt bread you 
have, about as big as the top of a penny-loaf cut ſmall, and 
throw it in. Seaſon with ſalt to your palate. Let it boil ten 
minutes, ſtirring it often; then take it off the fire, and hae 
ready the yolks of two eggs beat fine, with half a ſpoonful of 
vinegar ; mix ſome of the ſoup with them, then ſtir it into your 


ſoup and mix it well, and pour it into your diſh. This is a de- 
licious dijh. | 


To make an eel ſoup. 


TAKE ecls according to the quantity of ſoup you would 
make: a pound of eels will make a pint of good ſoup; foto 
every pound of eels put a quart of water, a cruſt of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of {wee:-herbs; cover them cloſe, and let them boil till 
balf the liquor is waſted ; then ſtrain it, and toaſt ſome bread, 
and cut it ſmall, lay the bread into the diſh, and pour in yout 
ſoup. If you have a ſtew-hole, ſer the diſh over it for a minute, 
and ſend it to table. If you find your ſoup not rich enough, you 
miſt let it boil till it is as ſtrong as you would have it. You 
may make this ſoup as rich and good as if it was meat: you 
may add a piece of carrot to brown it, | 


\ To make a crawffh ſcup. 


TAKE a carp, a large eel, half a thornback, cleanſe and 
wath them clean, put them into a clean ſaucepan, or little 
pot, put to them a gallon of water, the cruſt of a penny loat, 
ſkin them well, ſeaſon it with mace, cloves, whole pepper, black 
and white, an onion, a bundle of ſweet- herbs, ſome parſley, a 

piece of ginger, let them boil by themſelves cloſe coyered, then 
take the tails of half a hundred crawfiſh, pick out the boy 
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and all the woolly parts that are about them, put them into a 
ſaucepan, with two quarts of water, a little ſalt, a bundle of 
ſweet-herbs: Jet them ſtew ſoftly, and whenchey are ready to 
boil, take out the tails, and beat all the other part of the craw- 
6 with the ſhells, and boil in the liquor the tails came out 
of, with a blade of mace, till it comes to about a pint, ſtrain it 
through a clean ſieve, and add it to the fiſh a-boiling. Let all 
boil ſoftly, till there is about three quarts ; then ſtrain it off thro” 
a coarſe ſieve, put it into your pot again, and if it wants ſalt 
you muſt put ſome in, and the tails of the crawfiſh and lobſter : 
take out all the meat and body, and chop it very ſmall, and add 
to it; take a French roll and fry it criſp, and add to it. Let 
them ſtew all together for a quarter of an hour. You may 
ſtew a carp with them; pour your ſoup into your diſh, the roll 
ſwimming in the middle. | ; | 
When you have a carp, there ſhould be a roll on each ſide, 
Garniſh the diſh with crawfiſn. If your crawfiſh will not lie 
on the ſides of your diſh, make a little paſte, and lay round the 
rim, and lay the fiſh on that all round the diſh. | 
Take care tat your ſoup be well ſeaſoned, but not too high. 


To make a muſcle ſoup. 


GET a hundred of muſcles, waſh them very clean, put them 
into a ſtew-pan, cover them cloſe : let them ſtew till they open, 
then pick them out of the ſhells, {train the liquor through a 
fnelawn ſieve to your muſcles, and pick the beard or crab out, 
if any. | 

Take a dozen crawfiſh, beat them to maſh, with a dozen of 
almonds blanched, and beat fine ; then take a ſmall parſnip and 
a carrot ſcraped, and cut in thin ſlices, fry them brown with a 
little butter; then take two pounds of any freſh fiſh, and boil 
in a gallon of water, with a bundle of ſweet-herbs. a large onion 
ſtuck with cloves, whole pepper, black and white, a little 
parſley, a little piece of horſe-raddiſh, and ſalt the muſcle li- 
quor, the crawfiſh and almonds. Let them boil till half is waſt- 
ed, then ſtrain them through a ſieve, put the ſoup into a ſauce- 
pan, put in twenty of the muſcles, a few muſhrooms, and truf- 
ies cut ſmal!, and a leak waſhed and cut very ſmall; take two 
French rolls. take out the crumb, fry it brown, cut it into little 
pieces, put it into the ſoup, let it boil altogether for a quarter of 
an hour, with the fried carrot and parſnip; in the mean while 
take the cruſt of the rolls fried criſp; take half a hundred of the 
muicles, a quarter of a pound of butter, a ſpoonful of water, 
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ſhake in a little flour, ſet them on the fire, keeping the ſauce. 
pan ſhaking all the time till the butter is melted. Seaſon it 
with pepper and ſalt, beat the yolks of three eggs, put them in, 
fiir them all the time for fear of curdling, grate a little nutmeg ; 
when it is thick and fine, fill the rolls, pour your ſoup into the 
diſh, put in the rolls, and lay the reſt of the muſcles round the 
rim of the diſh. g 


To make a ſcate or thornback ſoup. 


TAKE two pounds of ſcate or thornback, {kin it and boil it 
in fix quarts of water. When it is enough, take it up, pick 
off the fleſh and lay it by; put in the bones again, and about 
two pounds of any freſh fiſh, a very little piece of lemon: peel, 
a bundle of ſweet-herbs, whole pepper, two or three blades of 
mace, a little piece of horſe-raddiſh, the cruſt of a penny-loaf, 
a little parſley ; cover it cloſe and let it boil till there is about 
two quarts, then ftrain it off and add an ounce of yermicelli 
ſet it on the fire, and let it boil ſoftly. In the mean time take a 
French roll, cut a little hole in the top, take out the crumb, 
Try the cruſt brown in butter, take the fleſh off the fiſh you laid 
by, cut it into little pieces, put it into a ſaucepan, with two 
or three ſpoonfuls of the ſoup, ſhake in a little flour, put in a 
piece of butter, a little pepper and ſalt ; ſhake them together in 
the ſaucepan over the fire till it is quite thick, then fill the roll 
with it, pour your ſoup into your diſh, let the roll ſwim in the 
middle, and fend it to table. 


To make an oyſter ſoup. 


YOUR ftock muſt be made of any ſort of fiſh the place 
affords ; let there be about two quarts, take a pint of oyſters, 
beard them, put them into a ſaucepan, ſtrain the liquor, let 
them flew two or three minutes in their own liquor, then taks 
the hard parts of the oyſters, and beat them in a mortar, with 
the yolks of four hard eggs; mix them with ſome of the ſoup, 
put them with the other part of the oyſters and liquor into a 
ſaucepan, a little nutmeg, pepper, and ſalt; ſtir them well to- 
gether, and let it boil a quarter of an hour. Diſh it up, and 
ſend it to table, 155 „„ 

To make an almond ſoup. 5 
TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, til 


they are a fine paſte; mix them by degrees with two 3 
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new milk, a quart of cream, a quarter of a pound of double- 
refined ſugar, beat fine, a penny-worth of orange-flour water, 
ſtir all well together; when it is well mixed, ſet it over a flow 
fire, and keep it ſtirring quick all the while, till you find it is 
thick enough; then pour it into your diſh, and fend it to table. 
If you don't be very careful, it will curdle, 


To make à rice foup. 


TAKE two quarts of water, a pound of rice, a little cinna- 
mon; cover it Cloſe, and let it fimmer very ſoftly till the rice 
is quite tender: take out the cinnamon, then ſweeten it to your 
palate, grate half a nutmeg, and let it Rand till it is cold; then 
beat up the yolks of three eggs, with half a pint of white wine, 
mix them very well, then ſtir them into the rice, fet them on 
a low fire, and keep ſtirring all the time for fear of curdling. 
When it is of a good thickneſs, and boils, take it up. Keep 
ſlirring it till you put it into your diſh. 


To make a barley ſoup. 
TAKE a gallon of water, half a pound of barley, a blade or 


two of mace, a large cruſt of bread, a little Jemon-pee}, Let 
it boil till jt comes to two quarts, then add half a pint of white 
wine, and ſweeten to your palate, 


To make a turnip ſoup. 


TAKE a gallon of water, and a bunch of turnips, pare them, 
ſave three or four out, put the reſt into the water, with half an 
ounce of whole pepper, an onion ſtuck with cloves, a blade of 
mace, half a nutmeg bruifed, a lite bundle of fweet-herbs, 
and a large cruſt of bread. Let theſe boil an hour pretty faſt, 
then ſtrain it through a ſieve, ſqueezing the turnips through; 
waſh and cut a bunch of celery very ſmall, ſet it on in the li- 
quor on the fire, cover it cloſe, and let it ſtew. In the mean 
time cut the turnips you ſaved into dice, and two or three ſmall 
carrots clean ſcraped, and cut in little pieces : put half thefe tur- 
nips and carrots into the pot with the celery, and the other half 
iry brown in freſh butter. You muſt flour them firſt, and two 
or three onions peeled, cut in thin ſlices, and fried brown ; then 
put them all into the ſoup with an ounce of vermicelli. Let 
your ſoup boil ſoftly till the celery is quite tender, and your foup 
good. Seaſon it with ſalt to your palate, e 
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To make an egg ſoup. 


BEAT the yolks of two eggs in your diſh, with a piece gf 
butter as big as a hen's egg, take a tea-kettle of boiling Water 
in one hand, and a ſpoon in the other, pour in about a quart by 
degrees, then keep ſtirring it all the time well till the eggs are 
well mixed, and the butter melted; then pour it into a faure. 
pan, and keep ſtirring it all the time till it begins to ſimmer, 
Take it off the fire, and pour it between two veſſels, out of one 
into another, till it is quite ſmooth, and has a great froth. Set 
it on the fire again, keep ſtirring it till it is quite hot; then pour 
it into the ſoup-diſh, and ſend it to table hot. 


To make peaſe porridze. 

TAEE a quart of green peaſe, put to them a quart of water, 

a handle of dried mint, and a little ſalt. Let them boil till the 
peaſe are quite tender; then put in ſome beaten pepper, a piece 
of butter as big as a walnut, rolled in flour, ftir it all together, 
and let it boil a few minutes: then add two quarts of milk, 
Jet it boil a quarter of an hour, take out the mint, and ſerve 
it up. | 


To make a white pot. 


TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little roſe-water, a nutmeg, a quar- 
ter of a pound of ſugar; cut a penny loaf in very thin 
flices, and pour your milk and eggs over. Put a little bit of 
ſweet butter on the top. Bake it in a ſlow oven half an 
hour. 5 | 


To make a rice white pot, 


BOIL a pound of rice in two quarts of new milk, till it 
is tender ar.d thick, beat it in a mortar with a quarter of a 
pound of ſweet almonds blanched ; then boil two quarts of 
cream, with a few crumbs of white bread, and two or three 
blades of mace. Mix it all with eight eggs, a little roſe-wa- 
ter, and ſweeten to your taſte, Cut ſome candied orange and 
eitron peels thin, and lay it in, It muſt be put into a flow 
Den: 8 


OS 7. 


made Plain and Eafy. 153 


To make rice milk, 


TAKE half a pound of rice, boil it in a quart of water, 
with alittle cinnamon. Let it boil till the water is all wafted ; 
take great care it does not burn, then add three pints of milk, 
and the yolk of an egg beat up. Keep it ſtirring, and when it 
boils take it up, Sweeten to your palate, 


| To make an orange fool. 
TAKE the juice of fix oranges and fix eggs well beaten, a 


pint of cream, a quarter of a poand of ſugar, a-little cinnamon 
and nutmeg. Mix all together, and keep ſtirring over a ſlow 
fire till it is thick, then put in a little piece of butter, and keep 
ſtirring till cold, and diſh it up. 


To make a Weſtminſter fool. 


TAKE a penny loaf, cut it into thin ſlices, wet them with 
ſack, lay them in the bottom of a diſh: take a quart of cream, 
heat up ſix eggs, two ſpoonfuls of rofe-water, a blade of mace,” 
and ſome grated nutmeg. Sweeten to your taſts, Put all 
this into a ſaucepan, and keep ſtirring all the time over a ſlow 
fire, for fear of curdling. When it begins to be thick, pour 


it into the diſh over the bread. Let it ſtand till it is cold, and 
ſerve it up. 


To make a gooſeberry fool. 


TAKE two quarts of gooſeberries, ſet them on the fire in 
about a quart of water. When they begin to ſimmer, turn yel- 
low and begin to plump, throw them into a cullend-r to drain 
the water out; then with the back of a ſpoon carefully ſg»ecze 
the pulp, throw the ſieve into a diſh, make them pretty ſweet, 
and let them ſtand till they are cold. In the mean time take 
two quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg ; ſtir it ſoftly over a flow fire; when 
it begins to ſimmer, take it off, and by degrees {tir it into the 
gooieberries, Let it ſtand till it is cold, and ſerve it up. If you 
make it with cream. you need not put any eggs in: and il it 
5 not thick enough, it is only boiling more gooſeberries. But 
that you muſt do as you think proper. 0 


To 


— thy 1 CI * — Pe : * 
— 1 , - -, - by „ 4 
. 1 W 42» 4 
o > 4 1 1 — = my - . 
- - — — — ot 


The Art of Cookery, 


To make ſirmity. 


TAKE a quart of ready-boiled wheat, two quarts of milk, , 
quarter of a pound of currants clean picked and wafhed : ti; 
theſe together and boil them, beat up the yolks of three or four 
eggs, a little nutmeg, with two er three ſpoonfuls of milk, add 
to the wheat; ſtir them together for a few minutes. Then 
iweeten to your palate, and ſend it to table. 


To make plum porridge, or barley gruel, 


TAKE a gallon of water, half a pound of barley, a quarter 
ef a pound of raiſins clean waſhed, a quarter of a pound of cut- 
rants clean waſhed and picked. Boil thefe til! above half the 
water is waſted, with two or three blades of mace. They 
fwectcn it to your palate, and add half a pint of white wine, 


To make butter d wheat. 


PUT your wheat into a ſaucepan ; when it is hot, flir in a 
good piece of butter, a little grated nutmeg, and ſweeten it t 
your palate. 


To make plum gruel. 


TAKE two quarts of water, two large ſpoonfuls of oatmeal, 
ftir it together, a blade or two of mace, a little piece of lemon- 
peel; boil it for five or fix minutes (take care it don't boil over) 
then {train it off, and put it into the ſaucepan again, with half 
a pound of currants clean waſhed and picked. Let them boil 
abour ten minutes, add a glaſs of white wine, a little grated nut- 
meg, and ſweeten to your palate. | 


To make a flour haſty pudding, 

TAKE a quart of milk, and four bay-leaves, ſet it on the 
fre to boi}, beat up the yolks of two eggs, and ſtir in a lite 
falt. Take two or three ſpoonfuls of milk, and beat up with 
your eggs, and ſtir in your milk, then, with a wooden ſpoon in 
one hand, and the flour in the other, ſtir it in till it is of a good 
thickneſs, but not too thick. Let it boil, and keep it ſtirring; 
then pour it into a diſn, and ſtick pieces of butter here and there. 
You may omit the egg if you don't like it; but it is a great ad- 
dition to the pudding, and a little piece of butter ſtirred in the 
milk makes it eat ſhort and fine. Take out the bay leaves 
before you put in the flour. , 

9 


4 £R8Q_ 4 a A 4 


WY @ £4 2&4 Ern 


made Plain and Eaſy. „ 


To make an oatmeal haſty-pudding. 


TAKE a quart of water, ſet it on to boil, put in a piece of 
Mutter, and ſome ſalt; when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs. Let it boil a few mi- 
nutes, pour it in your diſh, and ſtick pieces of butter in it: or 
eat with wine and ſugar, or ale and ſugar, or cream, or new 


milk, This is beſt made with Scotch oatmeal, 


To make an excellent ſack poſſet. 


BEAT fifteen eggs, whites and yolks very well, and ſtrain 
them; then put three quarters of a pound of white ſugar into a 
pint of canary, and mix it with your eggs in a baſon; ſet it over 
a chaffing-diſh of coals, and keep continually ſtirring it till it 
is ſcalding hot. In the mean time grate ſome nutmeg in a quart 
of milk and boil it; then pour it into your eggs and wine, they 
being ſcalding hot. Hold your hand very high as you pour it, 
and ſomebody ſtirring it all the time you are pouring in the 
milk: then take it off the chaffing · diſn, ſet it before the fire half 
an hour, and ſerve it up. 


To make anither ſack poſſet. 


TAKE a quart of new milk, four Naples biſcuits, crumble 
them, and when the milk boils throw them in. Juſt give 
it one boil, take it off, grate in ſome nutmeg, and ſweeten to 
your palate : then pour in half a pint of ſack, ſtirring it all the 
time, and ferve it up, You may crumble white bread, inſtead 
of biſcuit, 


Or make it thus. 


BOIL a quart of cream, or new milk, with the yalks of two 
g0s: firſt take a French roll, and cut it as thin as poſſibly 
you can in little pieces; lay it in the 'diſh you intend for the 
poſſet. When the milk boils (which you muſt keep ſtirring all 
the time) pour it over the bread, and ſtir it together; cover it 
cloſe, then take a pint of canary, a quarter of a pound of ſugar, 
and graze in ſome nutmeg, When it boils pour it into the 
Milk, flirring it all the time, and ſerve it up. 


To make a fine haſty-pudding, 

BREAK an egg into fine flour, and with your hand work up 
3 much as you can into as Riff paſte as is poſſible, then mince 
a5 {mall as herbs to the pot, as ſmall as if it were to be 
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fifted ; then ſet a quart of milk a-boiling, and put it in the paſte 
ſo cut: put in a little ſalt, a little beaten cinnamon, and ſugar 
a piece of butter as big as a walnut, and ſtirring all one way, 
When it is as thick as you would have it, ſtir in ſuch another 
piece of butter, then pour it into your diſh, and ſtick pieces of 
butter here and there, Send it to table hot, 


To make haſty fritters. 


TAKE a ſtew- pan, put in ſome butter, and let it be hot: in 
the mean time take half a pint of all- ale not bitter, and ſtir in 
fome flour by degrees in a little of the ale ; put in a few cur- 
rants, or chopped apples, beat them up quick, and drop a large 
ſpoonful at a time all over the pan. Take care they don't ſtick 
together, turn them with an egg- ſlice, and when they are of a 
fine brown, lay them in a diſh, and throw ſome ſugar over them. 
Garniſh with orange cut into quarters. 


To make fine fritters. 


PUT to half a pint of thick cream four eggs well beaten, a 
little brandy, ſome nutmeg and ginger. Make this into a thick 
batter with flour, and your apples muſt be golden pippins pared 
and chopped with a knife; mix all together, and fry them in 
butter, At any time you may make an alteration in the fritters 
with currants. 


Anotber way. 


DRY ſome of the fineſt flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, 
a little nutmeg, a little mace, a little ſalt, and a quarter of a 
pint of ſack or ale, or a glaſs of brandy. Beat them well to- 
gether, then make them pretty thick with pippins, and fry them 
dry. 


To make apple fritters. 


BEAT the yolks of eight eggs, the whites of four well to- 
gether, and ſtrain them into a pan; then take a quart of cream, 
make it as hot as you can bear your finger in it, then put to 
it a quarter of a pint of ſack, three quarters of a pint of ale, 
and make a poſſet of it. When it is cool, put it to your ess 
beating it well together; then put in nutmeg, ginger, ” 
and flour to your liking. Your batter ſhould be pretty 7 * 
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then put in pipp1ns ſliced or ſcraped, and fry them in a good deal 
of butter quick. 


To make curd fritters. 


HAVING a handful of curds and a handful of flour, and ten 
eggs well beaten and ſtrained, ſome ſugar, cloves, mace and 


nutmeg beat, a little ſaffron ; ſtir all well together. and fry them 
quick, and of a fine light brown. 


To make fritters royal. 


TAKE a quart of new milk, put it into a ſkillet or ſauce- 
pan, and as the milk boils up, pour in a pint of ſack, let it boil 
up, then take it off, and let it ſtand five or fix minutes, then 
ſkim off all the curd, and put it into a baſon; beat it up well 
with fix eggs, ſeaſon it with nutmeg, then beat it with a 
whiſk, add flour to make it as thick as batter uſually is, put in 
ſome fine ſugar, and fry them quick. 


To make ſkirret fritters. 


TAKE a pint of pulp of ſkirrets, and a ſpoonful of flour, 


the yolks of four eggs, ſugar and ſpice, make it into a thick 
batter, and fry them quick. 


To make white fritters. 


HAVING ſome rice, waſh it in five or ſix ſeveral waters, 
and dry it very wel! before the fire : then beat it in a mortar very 
fine, and ſift it through a lawn-fieve, that it may be very fine. 
You muſt have at leaſt an ounce of it, then put it into a ſauce- 
pan, juſt wet it with milk, and when it is well incorporated 
with it, add to it another pint of milk; ſet the whole over a 
ſtove or a very ſlow fire, and take care to keep it always moving; 
put in a little ſugar, and ſome candied lemon-peel grated, keep 
it over the fire till it is almoſt come to the thickneſs of a fine 
paſte, flour a peal, pour it on it, and ſpread it abroad with a 
rolling-pin, When it is quite cold cut it into little morſels, 
taking care that they ſtick not one to the other ; flour your 
hands and roll up your fritters handſomely, and fry them. When 
you ſerve them up pour a little orange- flour water over them, 


and ſugar, Theſe make a pretty fide-diſh; or are very pretty 
to garniſh a fine diſh with. 
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To make water fritters, 


TAKE a pint of water, put into a ſauce-pan, a piece of bt. 
ter as big as a walnut, a little ſalt, and ſome candied lemon- 

el minced very ſmall. Make this boil over a ſtove, then put 
in two good handfuls of flour, and turn it about by main ftrength 
till the water and flour be well mixed together, and none of the 
Jaſt ſtick to the ſaucepan ; then take it off the ſtove, mix in the 
yolks of two eggs, mix them well together, continuing to put in 
more, two by two, till you have ſtirred in ten ortwelve, andyour 
paſte be very fine; then drudge a peal thick with flour, and dip- 
ping your hand into the flour, take out your paſte bit by bit, 
and lay it on a peal. When it has lain a little while roll it, 
and cut it into little pieces, taking care that they ſtick not one 
to another, fry them of a fine brown, put a little orange-flower 
water over them, and ſugar all over, 


To make ſyringed frilters, 
TAKE about a pint of water, and a bit of butter the bigneſs 


of an egg, with ſome lemon peel, green if you can get it, raſped 
preſerved lemon-peel, and . orange- flowers; put all to- 


gether in a ſtew-pan over the fire, and when boiling throw in 
ſome fine flower; keep it ſtirring, put in by degrees more flour 
till your batter be thick enough, take it off the fire, then take 
an ounce of ſweet almonds, four bitter ones, pound them in a 
mortar, ſtir in two Naples biſcuits crumbled, two eggs beat; ftir 
all together, and more eggs till your batter be thin enough to 
be ſyringed, Fill your ſyringe, your butter being hot, ſyringe 

our fritters in it, to make it of a true lovers-knot, and being 
well coloured, ſerve them up for a ſide-diſh. 

At another time, you may rub a ſheet of paper with butter, 
over which you may ſyringe your fritters, and make them in 
what ſhape you pleaſe. Your butter being hot, turn the paper 
upſide down over it, and your fritters will eaſily drop off. When 
fried ftrew them with ſugar, and glaze them, 


To make dine leaves fritters. 

TAKE ſome of the ſmalleſt vine-leaves you can get, and 
having cut off the great ſtalks, put them in a diſh with ſome 
French brandy, green lemon raſped, and ſome ſugar ; take a 

d handful of fine flour, mixed with white wine or ale, let 
your butter be hot, and with a ſpoon. drop in your batter, take 


great care they don't ſtick one to the other; on each fritter Mm 
. , | | cat z 
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jeaf; fry them quick, and ftrew ſugar over them, and glaze 
them with a red-hot ſhovel. _ 

With all fritters made with milk and eggs you ſhould have 
beaten cinnamon and ſugar in a ſaucer, and either ſqueeze an 
orange over it, or pour a glaſs of white wine, and ſo throw ſugar 
all over the diſh, and they ſhould be fried in a good deal of fat; 
therefore they are beſt fried in beef-dripping, or hog's lard, vhen 
it can be done. | 3 


To make clary fritters. 
TAKE your clary leaves, cutoff the ſtalks, dip them one by 


one in a batter made with milk and flour, your butter being bot, 
fry them quick. This is a pretty heartening diſh for a ſick or 
weak perſon ; and comfrey leaves do the ſame way, 


To make apple frages. 


CUT your apples in thick flices, and fry them of a fine light 
brown; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them or let it alone; then 
make 2 batter as follows: take hve eggs, leaving out two whites, 
beat them up with cream and flour, and a little fack; make it 
the thickneſs of a pancake-batter, pour in a little melted butter, 
nutmeg, and a little ſugar. Let your batter be hot, and drop. 
in your fritters, and on every one lay a ſlice of apple, and thea 
more batter on them, Fry them of a fine light brown; take them 
up, and ſtrew ſome double refined ſugar all over them. | 


To make an almond fraze, 


GET a pound of Jordan almonds, blanched, ſteep them in a 
pint of ſweet cream, ten yoiks of eggs, and four whites, take 
out the almonds and pound them in a mortar fine ; then mix 
them again in the cream and eggs, put in ſugar and grated white 
dread, ſtir them well together, put ſome freſh butter into the 
pan, let it be hot and pour it in, ftirring it in the pan, till they 
are of a good thickneſs : and when it is enough, turn it into A 
ciſh, throw ſugar over it, and ſerve it up. 


To mate pancatłes. 


TAKE a quart of milk, beat in fix or eight eggs, leaving 
halt che whitcs out; mix it well till your batter is of a fine 
thickneſs. You muſt obſerve to mix your flour firſt with alittle 

milk, 
8 


160 The Art of Cookery, 


milk, then add the reſt by degrees ; put in two ſpoonſul of 
beaten ginger, a glaſs of brandy, a little ſalt ; ftir all together, 
make your ſtew · pan very clean, put in a piece of butter as bie 
as a walnut, then pour in a ladleful of batter, which will make; 
pancake, moving the pan round that the batter be all over the 
pan ; ſhake the pan, and when you think that fide is enough, 
toſs it; if you can't, turn it cleverly, and when both fides are 
done, lay it in a diſh before the fire, and ſo do the reſt, Von 
muſt take care they are cry; when you ſend them to table ſtrey 
a little ſugar over them, | 


To make fine pancakes. 


TAKE half a pint of cream, half a pint of ſack, the yolk 
of eighteen eggs beat fine, a little ſalt, half a pound of fine ſu- 
gar, a little beaten cinnamon, mace, and nutmeg 3 then put in 
as much flour as will run thin over the pan, and fry them in 
freſh butter. This ſort of pancake will not be criſp, but very 
good. | 


A ſecond ſort of fine pancakes. 


TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little falt, half a pound of good diſh-butter melted; 
mix all together, with as much flour as will make them intoa 


thin batter, fry them nice, and turn them on the back of 3 
plate. 


A third ſort. 


TAKE fix new-laid eggs well beat, mix them with a pin! 
of cream, a quarter of a pound of ſugar, ſome grated nutmeg 
and as much flour as will make the batter of a proper thickneſs 
Fry theſe fine pancakes in ſmall pans, and let your pans be hot. 
You muſt not put above the bigneſs of a nutmeg of butter at 
time into the pan. | | 


A fdurth fort, called, 4 quire of paper. 


TAKE a pint of cream, ſix eggs, three ſpoonfuls of fine 
flour, three of ſack, one of orange flower water, a little ſugats. 
afid half a nutmeg grated, halt a pound of melted butter almok 
cold; mingle all well together, and butter the pan for the fit 
pancake; Jet them run as thin as poſſible z when they are qu 
coloured they are enough: and ſo do with all the fine patr 
CAaKes. 
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To make rice pancakes, 


TAKE a quart of cream, and three ſpoonfuls of flour of 
rice, ſer it on a flow fire, and keep it ſtirring till it is thick as 
pap. Stir in half a pound of butter, a nutmeg grated ; then 
our it out into an earthen pan, and when it is cold, ſtir in 
three or four ſpoonfuls of flour, a little ſalt, ſome ſugar, nine 


eggs well beaten 3 mix all well together, and fry them nicely. 


When you have no cream uſe new milk, and one ſpoonful more 
of the flour of rice, 


To make a pupton of apples. 


PARE ſome apples, take out the cores, and put them into a 
ſkillet : to a quart- mugful heaped, put in a quarter of a pound 
of ſugar, and two ſpoonfuls of water. Do them over a flow 
fire, keep them ſtirring; add a little cinnamon; when it is quite 
thick, and like a marmalade, let it ſtand till cool. Beat up the 
yolks of four or five eggs, and ſtir in a handful of grated bread 
and a quarter of a pound of freſh butter ; then form it into what 
ſhape you pleaſe, and bake it in a ſlow oven, and then turn it 
upſide down on a plate, for a ſecond courſe. 


To make black caps. 


CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazareen, as cloſe toge- 
ther as they can lie, with the flat ſide downwards; ſqueeze a 
lemon in two ſpoonfuls of orange-flower water, and pour over 
them ; ſhred ſome lemon-peel fine and throw over them, and 
erate fine ſugar all over. Set them in a quick oven, and half an 
hour will do them. When you ſend them to table, throw fine 
lugar all over the diſh, 


To bake apples whole. 


PUT your apples into an earthen pan, with a few cloves, 


a little lemon-peel, ſome coarſe ſugar, a glaſs of red wine ; put 
em into a quick oven, and they will take an hour baking. 


To ſtew pears. 


PARE fix pears, and either quarter them or do them whole 


they make a pretty diſh with one whole, the reſt cut in quar- 


ters, and the cores taken out. Lay them in a deep earthen pot, 
| with 
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with a few cloves, a piece of lemon-peel, a gill of red wine 
and a quarter of a pound of fine ſugar, If the pears are yer, 
large, they will take half a pound of ſugar, and half a pint gf 
red wine; cover them cloſe with brown paper, and bake them 
till they are enough. 


Serve them hot or cold, juſt as you like them, and they will 


be very good with water in the place of wine. 


Tofteww pears in a ſauce-pan. 
PUT them into a ſauce-pan, with the ingredients as before; 


cover them and do them over a flow fire. When they are 
enough take them off, 


To ſtew pears purple, 
PARE four pears, cut them into quarters, core them, put 
them into a ſtew-pan, with a quarter of a pint of water, a quar- 
ter of a pound of ſugar, cover them with a pewter plate, then 
cover the pan with the lid, and do them over a ſlow fire. Look 
at them often, for fear of melting the plate; when they are 
enough, and the liquor looks of a fine purple, take them off, and 
lay them in your diſh with the liquor ; when cold, ſerve them 
up for a fide-difh at a fecond courſe, or juſt as you pleaſe, 
To flew pippins whole. 
TAKE twelve golden pippins, pare them, put the parings 
into a ſauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon- peel, let them ſim- 


mer till there is juſt enough to ſtew the pippins in, then ſtrain it, 


and put it into the ſauce- pan again, with ſugar enough to make 
it like a ſyrup; then put them in a preſerving- pan, or clean ftew- 
pan, or large ſauce- pan, and pour the ſyrup over them. Let 
there be enough to ſtew them in; when they are enough, which 
you will know by the pippins being ſoft, take them up, lay them 


in a little diſh with the ſyrup: when cold, ſerve them up; or 
hot, if you chule it. | 


A preity made-diſh. 
TAKE half a pound of almonds blanched and beat fine with 
2 little roſe or orange-flower water, then take a quart of ſweet 
thick cream, and boil it with a piece of cinnamon and mace, 
iweeten it with ſugar to your palate, and mix it with your 
almonds ; ſtir it well together, and ſtrain it through a ſieve. Let 
© your 
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dur cream cool, and thicken it with the yolks of ſix eggs; then 
oarniſh a deep diſh, and lay paſte at the bottom, then put in 
ſhred artichoke-bottoms, being firſt boiled, upon that a little 
melted butter, ſhred citron, and candied orange; ſo do till your 
diſh is near full, then pour in your cream, and bake it without 
a lid. When it is baked, ſcrape ſugar over it, and ſerve it up 
hot, Half an hour will bake it. 


o make kickſhaws. 


MAKE puff-paſte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preſerved pippins. You 
may fill ſome with gooſeberries, ſome with raſberries, or what 
you pleaſe, then cloſe them up, and either bake or fry them; 
throw grated ſugar over them, and ſerve them up. 


Plain perdu, or cream toaſts. 


HAVING two French rolls, cut them into ſlices as thick as 
your finger, crumb and cruſt together, lay them on a dith, put 
to them a pint of cream and half a pint of milk; iſtrew them 
over with beaten cinnamon and ſugar, turn them frequently till 
they are tender, but take care not to break them; then take 
them from the cream with the flice, break four or five eggs, 
turn your ſlices of bread in the eggs, and fry them in clarified 


butter. Make them of a good brown colour, but not black; 


ſcrape alittle ſugar over them. They may be ſerved for a ſecond - 
courſe diſh, but are fitteſt for ſupper. 


Salamongundy for a midd/e-diſh at ſupper. 

IN the top plate in the middle, which ſhould ſtand higher than 
the reſt, take a fine pickled herring, bone it, take off the head, 
and mince the reſt finè. In the other plates round, put the fol- 
lowing things: in one, pare a cucumber and cut it very thin; 
in another, apples pared and cut ſmall; in another an onion 
peeled and cut ſmall; in another, two hard eggs chopped ſmall, 
the whites in one, and the yolks in another; pickled girkins 
in another cut ſmall ; in another, celery cut ſmall; in another, 
pickled red cabbage chopped fine; take ſome waterereſſes 
clean waſhed and pickled, ſtick them all about and between 


every plate or ſaucer, and throw aſtertion flowers about the 


celles. You muſt have oil and vinegar, and lemon to eat 
vith it. If it is prettily ſet out, it will make a pretty figure 
n the middle of the table, or you may lay them in heaps in a 
Wh, If you have not all theſs ingredients, ſet out your plates 
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or ſaucers with juſt what you fancy, and in the room of x 
pickled herring you may mince anchovies, 


To make a tanſey. 


TAKE ten eggs, break them into a pan, put'to them a little 
ſalt, beat them very well, then put to them eight ounces of loaf. 
' ſugar beat fine, and a pint of the juice of ſpinach. Mix them 
well together, and ſtrain it into a quart of cream; then grate in 
eight ounces of Naples biſcuit or white bread, a nutmeg grated, 
a quarter of à pound of Jordan almonds, beat in a mortar, with 
a little juice of tanſey to your taſte : mix theſe all together, put 
it into a ſtew- pan, with a piece of butter as large as a pippin, 
Set it over a ſlow charcoal fire, keep it ſtirring till it is hardened 
very well, then butter a diſh very well, put in your tanſey, bake 
it, and when it is enough turn it out on a pie-plate ; ſqueeze the 
Juice of an orange over it, and throw ſugar all over. Garniſh 
with orange cut into quarters, and ſweet-meats cut into lony 
bits, and lay all over its fide, 


Another way. 


TAEE a pint of cream and half a pint of blanched almonds 
beat fine, with roſe and orange flower water, ſtir them toge- 
ther over a flow fire; when it boils take it off, and let it ſtand 
till cold; then beat in ten eggs, grate in a ſmall nutmeg, four 
Naples biſcuits, a little grated bread, and a grain of muſk, 
Sweeten to your taſte, and if you think it is too thick, put in 
ſome more cream, the juice of ſpinach te make it green; ſtir i 
well together, and either fry it or bake it. If you try it, do one 
{ide firſt, and then with a diſh turn the other. | 


To male 4 hedge-hog. 


TAKE two quarts of ſweet blanched almonds, beat them 
well ina mortar, with a little canary and orange-flower water, to 
keep them from oiling. Make them into a Riff paſte, then deat 
in the yolks of twelve eggs, leave out five of the whites, put to i 
a pint of cream, ſweeten it with ſugar, put in half a pound of 
| ſweet butter melted, ſet it on a furnace or ſlow fire, and keep 
continually ſtirring till it is {tiff enough to be made into the form 
of a hedge-hog, then ſtick it full of blanched almonds flit, 


and ſtuck up like the briſtles of a hedge-hog, then put it into | 


diſh, Take a pint of cream, and the yolks of four eggs beat 
up, and mix with the cream: ſweeten to your palate, and Keep 


them ſtirring over a flow fire all the time till it is hot, then 
| pour 
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pour it into your diſh round the hedge-hog ; let it ſtand till it 
is cold, and ſerve it up. | | 

Or you may make a fine hartſhorn jelly, and pour into-the 
diſh, which will look very pretty. You may eat wine and ſugar 
with it, or eat it without, | | 

Or cold cream ſweetened, with a glaſs of white wine in it and 
the juice of a Sevile-orange, and pour into the diſh. It will be 
pretty for change. | 

This is a pretty fide-diſh at a fecond courſe, or in the middle 
for ſupper, or in a grand deſeit. Plump two currants for the 


eyes. 


Or make it thus for change. 


TAKE two quarts of ſweet almonds blanched, twelve bitter 
ones, beat them in a marble mortar well together, with cana- 
ry and orange-flower water, two ſpoonfuls of the tincture of 
ſaffron, two ſpoonfuls of the juice of ſorrel, beat them into a fine 
paſte, put in half a pound of melted butter, mix it up well, a 
little nutmeg and beaten mace, an ounce of citron, an ounce of 
orange-peel, both cut fine, mix them in the yolks of twelve eggs, 
and half the whites beat up and mixed in half a pint of cream, 
half a pound of double refined ſugar, and work it up all together. 
If it is not ſtiff enough to make up into the form you would have 
it, you muſt have a mould for it; butter it well, then put in your 
ingredients, and bake it. The mould muſt be made in ſuch a 
manner, as to have the head peeping out ; when it comes out 
of the oven, have ready ſome almonds blanched and lit, and 
boiled up in ſugar till brown. Stick it all over with the almonds; 
and for ſauce, have red wine and ſugar made hot, and the juice 
of an orange. Send it hot to table, for a firſt courſe. 

You may leave out the ſaffron and ſortel, and make it up like 
chickens or 2ny other ſhape you pleaſe, or alter the ſauce to 
your fancy, Butter, ſugar, and white wine is a pretty ſauce for 
either baked or boiled, and you may make the ſauce of what 
colour you pleaſe ; or put it into a mould, with half a pound of 
currants added to it, and boil it for a pudding. You may uſe 
cochineal in the room of ſaffron. | 

The following liquor you may make to mix with your ſauces; 
beat an ounce of cochineal very fine, put in a pint of water in a 
ſkillet, and a quarter of an ounce of roch-alum; boil it till the 
goodneſs is out, ſtrain it into a phial, with an ounce of fine 
lugar, and it will keep fix months. | e 
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To make pretty almond puddings. 

TAKE a pound and a half of blanched almonds, beat then 
fine with a little roſe-water, a pound of grated bread, a pound 
and a quarter of fine ſugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint of 
ſack, a pint and a half of cream, ſome roſe or orange-flower. 
water; boil the cream and tie a little bag of ſaffron, and dip in 
the cream to colour it. Firſt beat your eggs very well, and mix 
with your batter ; beat it up, then the ſpice, then the almonds, 
then the roſe-water and wine by degrees, beating it all the time, 
then the ſugar, and then the cream by degrees, keeping it ſtir. 
Ting, and a quarter of a pound of vermicella. Stir all together, 
have ſome hog's guts nice and clean, fill them only half full, and 

as you put in the ingredients here and there, put in a bit of ci- 
tron; tie both ends of the gut tight, and boil them about a quat- 
ter of an hour. Vou may add currants for change. 


To mate fried toaſts. | 

TAKE a penny loaf, cut it into flices a quarter of an inch 
thick round ways, toaſt them, and then take a pint of cream 
and three eggs, half a pint of ſack, ſome nutmeg, and ſweetened 
to your taſte. Steep the toaſts in it for three or four hours, then 
have ready ſome butter hot in a pan, put in the toaſts and fry 
them broven, lay them in a diſh, melt a little butter, and then 
mix what is left; if none, put in ſome wine and ſugar, and pour 
over them. They make a pretty plate or fide diſh for ſupper, 


To ſtew a brace of carp. 


SCRAPE them very clean, then gut them, waſh them and 
the roes in a pint of good ſtale beer, to preſerve all the blood, 
and boi] the carp with a little ſalt in the water. 

In the mean time ftrain the beer, and put it into a ſaucepan, 
with a pint of red wine, two or three blades of mace, ſome 
whole pepper, black and. white, an onion ſtuck with cloves, 
half a nutmeg bruiſed, a bundle of ſweet-herbs, a piece of le- 
inon-pcel as big as a {ixpence, an anchovy, a little piece of 
horſe-raddiſn. Let theſe boil together ſoftly for a quarter of an 
hour, covered cloſe ; then ſtrain it, and add to it half the hard 
roe beat to pieces, two or three ſpoonfuls of catchup, a quariet 

of a pound of freſh butter, and a ſpoonful of muſhroom pickle, 
let it boil, and kcep ſtirting it till the ſauce is thick and one). 
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Tf it wants any ſalt, you muſt put ſome in: then take the reſt of 
the roe, and beat it up with the yolk of an egg, ſome nutmeg, 
and a little lemon- peel cut ſmall, fry them in freſh butter in little 
cakes, and ſome pieces of bread cut three-corner-ways and fried 
brown. When the carp are enough take them up, pour your 
ſauce over them, Jay the cakes round the diſh, with horſe-raddiſh 
ſcraped fine, and fried parſley. The reft lay on the carp, and 
the bread ſtick about them, and lay round them, then ſliced le- 
mon notched, and laid round the diſh, and two or three pieces 
on the carp. Send them to table hot. | 
T he boiling of carp at all times is the beſt way, they eat 
fatter and finer. The ſtewing of them is no addition to the 
ſauce, and only hardens the fiſh and ſpoils it. If you would have 
your ſauce white, put in good fiſh-broth. inſtead of beer, and 
white wine in the room of red wine. Make your broth with 


any ſort of freſh fiſh you have, and ſeaſon it as you do gravy, 


To fry carp. 


FIRST ſcale and gut them,. waſh them clean, lay them in 
a cloth to dry, then flour them, and fry them of a fine light 
brown. Fry ſome toaſt cut three-corner- ways, and the roes ; 
when your fiſh is done, lay them on a coarſe cloth to drain. 
Let your ſauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the diſh, the roes on each fide, and garniſh 
with the fried toaſt and lemon. 


To bake a carp. 


SCALE, waſh, and clean a brace of carp very well; take 
an earthen pan deep enough to lie cleverly in, butter the pan a 
little, lay in your carp ; ſeaſon it with mace, cloves, nutmeg, and 
black and white pepper, a bundle of ſweet-herbs, an onion, and 
anchovy ; pour in a bottle of white wine, cover it cloſe, and let 
them bake an hour in a hot oven, if large; if ſmall, a leſs time 
will do them. When they are enough, carefully take thera up 
and lay them in a diſh; ſet it over hot water to keep it hot, and 
cover it cloſe, then pour all the liquor they were baked in into a 
laucepan ; let it boil a minute or two, then ſtrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ttirring 
it, ſqueeze in the juice of half a lemon, and put in what ſalt 
you went; pour the ſauce over the fiſh, lay the roes round, 
and garniſh with lemon. Obſerve to ſkim all the fat off che 


liquor. 
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To fry tench. 


SLIME your tenches, lit the ſkin along the backs, and wit 
the point of your knife raiſe it up from the bone, then cut the 
ſkin acroſs at the head and tail, then ſtrip it off, and take out 
the bone; then take another tench, or a carp, and mince the 
fleſh {mall with muſhrooms, chives, and parſley. Seaſon then 
with ſalt, pepper, beaten mace, nutmeg and a few ſavoury herb 
minced ſmall. Mingle theſe all well together, then pound then 
in a mortar, with crumbs of bread, as much as two eggs, ſoake! 
in cream, the yolks of three or four eggs, and a piece of butter, 
When theſe have been well pounded, ſtuff the tenches with thi 
farce : take clarihed butter, put it into a pan, ſet it over the fire, 
and when it is hot flour your tenches, and put-them into the pan 
one by one, and fry them brown; then take them up, lay then 
in a coarſe cloth before the fire to keep hot. In the mean time 
pour all the greaſe and fat out of the pan, put in a quarter of a 
pound of butter, ſhake ſome flour all over the pan, keep ſtirring 
with a ſpoon till the butter is a little brown ; then pour in halfa 
Pint of white wine, ſtir it together, pour in half a pint of boiling 
water, an onion ſtuck with cloves, a bundle of ſweet-herbs, and 
a blade or two of mace. Cover them cloſe, and let them ſtew as 
ſoftly as you can for a quarter of an hour; then ſtrain off the li- 
quor, put it into the pan again, add two ſpoonfuls of catchup, 
have ready an ounce of truffles or morels boiled in half a pintof 
water tender, pour in truffles, water and all, into the pan, a few 
muſhrooms, and either half a pint of oyſters clean waſhed in 
their own liquor, and the liquor and all put into the pan, or ſome 
crawhſh ; but then you muſt put in the tails, and after clean 
picking them, boil them in half a pint of water, then ſtrain the 
liquor, and put into the ſauce: or take ſome fiſh-melts, and tols 
up in your ſauce. All this is juſt'as you fancy. 

When you find your ſauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your diſh and 
pour the ſauce over them. . Garniſh with lemon. 

Or you may, for change, put in half a pint of ſtale beer in- 
ſtead of water. You may dreſs tench juſt as you do carp. 


To roaſt a cod's head. 


WASH it very clean and ſcore it with a knife, ſtrew a little 
ſalt on it, and lay it in a ſtew-pan before the fire, with ſome- 


thing behind it, that the fire may roaſt it, All the water that 
comes 
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-omes from it the firſt half hour throw away, then throw on it 
a little nutmeg) cloves, and mace beat fine, and ſalt; flour it and 
haſte it with butter. When that has lain ſome time, turn and 
ſeaſon it, and baſte the other fide the ſame ; turn it often, then 
baſte it with butter and crumbs of bread, If it is a large head, 
it will take four or five hours baking. Have ready ſome melted 
butter with an anchovy, ſome of the liver of the fiſh boiled 
and bruiſed fine; mix it well with the butter, and two yolks 
of eggs beat fine and mixed with the butter, then ſtrain them 
through a ſieve, and put them into the ſaucepan again, with 
a few ſhrimps, or pickled cockles, two ſpoonfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 
roaſted in, and ſtir it all together, pour it into the ſaucepan, 
keep it ſtirring, and let it boil ; pour it into a baſon, Garniſh 
the head with fried fiſh, lemon, and ſcraped horſe-raddiſh, If 
you have a large tin oven, it will do better, 


To boil a cod's head. 


SET a fiſh-kettle on the fire, with water enough to boil it, 
a good handful of falt, a pint of vinegar, a bundle of ſweet 
herbs, and a piece of horſe-raddith ; let it boil a quarter of an 
hour, then put in the head, and when you are ſure it is enough, 
lift up the fiſh-plate with the fiſh on it, ſet it acroſs the kettle 
to drain, then lay it in your diſh, and lay the liver on one fide. 
Garniſh with lemon and horſe-raddiſh ſcraped ; melt ſome but- 
ter, with a little of the fiſh-liquor, an anchovy, oyſters, or 
ſarimps, or juſt what you fancy. | 


To ſtew cod. 


CUT your cod into ſlices an inch thick, lay them in the 
bottom of a large {tew-pan; ſeaſon them with nutmeg, beaten 
pepper and ſalt, a bundle of ſweet-herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water; cover it 
cloſe, and let it ſimmer ſoftly for five or ſix minutes, then 
ſquceze in the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg rolled in flour, 
and a blade or two of mace; cover it cloſe and let it few ſoftly, 
ſhaking the pan often. When it is enough, take out the ſweet- 
herbs and onion, and diſh it up; pour the ſauce over it, and 
garniſh with lemon, 1 | | 
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the middle, Put them into a ſtew- pan, ſeaſon them with a little 
Herbs, an onion, and a quarter of a pint of h{h-bfoth or boiling 


put in half a pint of red wine, a few oyſters with the liquor 


firſt ſtrain it, a ſpoonful of muſhroom-pickle, a quarter of a 


ſerve it up hot. 
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To fricaſey cod. 


GET the ſounds, blanch them, then make them very cle; 
and cut them into little pieces. If they be dried ſounds, you 
muſt firſt boil them tender. Get ſome of the roes, blanch then 
and waſh them clean, cut them into round pieces about an inch 
thick, with ſome of the livers, an equal quantity of each, 90 
make a handſome diſh, and a picce of cod about one pound in 


beaten mace, grated nutmeg and ſalt, a little bundle of ſweet. 
water; cover them cloſe, and let them ſtew a few minutes: then 


ftrained, a piece of butter rolled in flour; ſhake the pan round, 
and let them ſtew ſoftly till they are enough, take out the ſweet- 
herbs and onion, and diſh it up. Garniſh with lemon. Or you 
may do them white thus; inſtead of red wine add white, and 
a quarter of a pint of cream, 


To bake a cod's head. 


BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of ſweet-herbs, an 
onion {tuck with cloves, three or four blades of mace, half x 
large ſpoonful of black and white pepper, a nutmeg bruiſed, a 
quart of water, a little piece of lemon-peel, and a little piece of 
horſe-raddiſn. Flour your head, grate a little nutmeg over it, 
ſtick pieces of butter all over it, and throw raſpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
out of that diſh, and lay it carefully into the diſh you intend to 
ſerve it up in. Set the diſh over boiling water, and cover it with 
a cover to keep it hot. In the mean time be quick, pour all the 
liquor out of the diſh it was baked in into a ſauce-pan, ſet it on 
the fire to boil three or four minutes, then ſtrain it and put to 
it a gill of red wine, two ſpoonfuls of catchup, a pint of 
ſhrimps, half a pint of oyſters, or muſcles, liquor and all, but 


pound of butter rolled in flour, {tir it all together till it is thick 
and boils ; then pour it into the diſh, have ready ſome toaſt cut 
three-corner-ways, and fried criſp, Stick pieces about the head 
and mouth, and lay the reſt round the head, Garniſh with le- 
mon notched, ſeraped horſe-raddiſn, and parſle criſped in 2 
plate before the fire, Lay one lice of lemon on the head, and 


1 
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To boil ſorimp, cod, ſalmon, whiling, or haddock. 


FLOUR it, and have a quick clear fire, ſet your gridiron 
high, broil it of a fine brown, lay it in your diſh, and for ſauce 
have good melted butter. Take a lobſter, bruiſe the body in 
the butter, cut the meat ſmall, put all together into the melted 
butter, make it hot and pour it into your diſh, or into baſons. 
Garniſh with horſe-raddiſh and lemon, 


Or oyſter ſauce made thus. | 
TAKE half a pint of oyſters, put them into a ſaucepan with 
their own liquor, two or three blades of mace. Let them ſim- 
mer till they are plump, then with a fork take out the oyſters, 
{train the liquor to them, put them into the ſaucepan again, 
with a gill of white wine hot, a pound of butter rolled in a 
little flour; ſhake the ſaucepan often, and when the butter is 
melted, give it a boil up. 68 
Muſcle- ſauce made thus is very good, only you muſt put them 
into a ſtew- pan, and cover them cloſe; firſt open, and ſearch 
that there be no crabs under the tongue: 51 
Or a ſpoonful of walnut-pickle in the butter makes the ſauce 
good, or a ſpoonful of either ſort of catchup, or horſe-raddiſh 


— 


ſauce. | 

Melt your butter, ſerape a good deal of horſe-raddiſh fine, put 
it into the melted butter, grate half a nutmeg, beat up the yolk 
of an egg with one ſpoonful of cream, pour it into the butter, 
Keep it ſtirring till it boils, then pour it directly into your baſon. 


: 


To areſs little fiſh, he coats 
As to all ſorts of little fiſh, ſuch as ſmelts, roach, &c. they 
ſhould be fried dry and of a fine brown, and nothing but plain 
butter. Garniſh with lemon, | "RE 
And to boiled ſalmon the ſame, only garniſh with lemon and 
horſe-raddiſh, e 8 2 
And with all boiled fiſh, you ſhould put a good deal of ſalt 
and horſe- raddiſh in the water; except mackrel, with which put 
lalt and mint, parſley and fennel, which you muſt chop to put 
into the butter; and ſome love ſcalded gooſeberries with them. 
And be ſure to boil your fiſh well; but take great care they dan't 
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To broil mackrel, 
CLEAN them, cut off the heads, ſplit them, ſeaſon them ui 


pepper and ſalt, flour them, and broil them of a fine light brown 
Let your ſauce be plain butter. a 


To broil weavers. 


GUT them and waſh them clean, dry them in a clean cloth 
pour them, then broil them, and have melted butter in a cup, 
They are fine fiſh, and cut as firm as a ſoal; but you muſt take 
care not to hurt yourſelf with the two ſharp bones in the head. 


To boil a turbut. 


LAY it in a good deal of ſalt and water an hour or two, and 
if it is not quite ſweet, ſhift your water five or ſix times; fir 
put a good deal of ſalt in the mouth and belly. 

In the mean time ſet on your fiſh-kettle with clean water and 
ſalt, a little vinegar, and a piece of horſe-raddiſn. When the 
water boils, lay the turbut on a fiſh-plate, put it into the ket- 
tle, let it be well boiled, but take great care it is not too much 
done; when enough, take off the fiſh- kettle, ſet it before the 
fire, then carefully lift up the fiſn · plate, and ſet it acroſs the ket. 
tle to drain: in the mean time melt a good deal of freſh butter, 
and bruiſe in either the body of one or two lobſters, and the 
meat cut ſmall, then give it a boil, and pour it into baſons. This | 
is the beſt ſauce; but you may make what you pleaſe. Lay the 
fiſh in the diſh, Garniſh with ſcraped horfe-raddiſh and Jemon, 
and pour a few ſpoonfuls of ſauce over it. 


To bake a turbut. 


TAKE a diſh the fize of your turbut, rub butter all over 
it thick, throw a little ſalt, a little beaten pepper, and half a 
large nutmeg, ſome parſley minced fine and throw all over, pour 
in a pint of white wine, cut off the head and tail, lay the turbut 
in the diſh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, ſome ſalt 
and chopped parſley. Lay a piece of butter here and there al 
over, and throw a-little flour all over, and then a good many 
' crumbs of bread. Bake it, and be ſure that it is of a fine brown; 
then lay it in your diſh, ſtir the ſauce in your diſh all together, 
pour it into a ſauce-pan, ſhake in a little flour, let it boil, then 
ſtir in a piece of butter and two ſpoonfuls of catchup, let it boil 


and pour it into baſons. Garniſh your diſh with lemon; and you 
| | may 
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may add what you fancy to the ſauce, as ſhrimps, anchovies, 
muſhrooms, &c. If a ſmall turbut, half the wine will do. Iteats 
finely thus. Lay it in a diſh, ſkim off all the fat, and pour the 
reſt over it. Let it ſtand till cold, and it is good with vinegar, 
and a fine diſh to ſet out a cold table, 


To dreſs a jole of pickled ſalmon. 


LAY it infreſh water all night, then lay it in a fiſh-plate, put 
+ into a large ſtew-pan, ſeaſon it with a little whole pepper, 
a blade or two of mace in a coarſe muſlin-rag tied, a whole 
onion, a nutmeg bruiſed, a bundle of ſweet-herbs and parſley, 
a little lemon- peel, put to it three large ſpoonfuls of vinegar, a 
pint of white wine, and a quarter of a pound of freſh butter 
rolled in flour; cover it cloſe, and let it ſimmer over a flow fire 
for a quarter of an hour, then carefully take up your ſalmon, 
and lay it in your diſh ; ſet it over hot water and cover it. In 
the mean time let your ſauce boil till it is thick and good. Take 
out the ſpice, onion and ſweet-herbs, and pour it over the fiſh. 
Garniſh with lemon. 


To broil ſalmon, 


CUT freſh ſalmon into thick pieces, flour them and broil 


them, lay them in your diſh, and have plain melted butter in a 
cup. | 


Baked ſalmon. 


TAKE alittle piece cut into ſlices about an inch thick, but- 
ter the diſh that you would ſerve it to table on, lay the ſlices 
in the diſh, take off the ſkin, make a force-meat thus: take 
the fleſh of an eel, the fleſh of a ſalmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, 
two or three cloves, ſome parſley, a few muthrooms, a piece of 
butter, and ten or a dozen coriander- ſeeds beat fine. Beat all 
together, boil the crumb of a halfpenny roll in milk, beat up four 
eggs, ſtir it together till it is thick, let it cool and mix it well 
together with the reſt ; then mix all together with four raw eggs; 
on every flice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of bread, lay a cruſt 
round the edge of the diſh, and ftick oyſters round upon it. 
Bake it in an oven, and when it is of a very fine brown ſerve 
t up; pour a little plain butter (with a little red wine in it) 
mo the diſh, and the juice of a lemon: or you may bake it in 


any 
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Pour the butter and wine into the diſh it was baked in, give ita 


a little lemon- peel cut fine, a little thyme, ſome parſley boiled 


and ſend it to table hot. 


ring to make it hot, and ſend it away quick. 


N 
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any diſh, and when it is enough lay the flices into another diſh, 


boil, and pour it into the diſh, Garniſh with lemon. This i; 
a fine diſh, Squeeze the juice of a lemon in. 


To brotl mackrel whole. 


CUT off their heads, gut them, waſh them clean, pull out 
the roe at the neck-end, boil. it in a little water, then bruiſe it 
with a ſpoon, beat up the yolk of an egg, with a little nutmeg, 


and chopped fine, a little pepper and falt, a few crumbs of 
bread : mix all well together, and fill the mackrel ; flour it well, 
and broil it nicely. Let your ſauce be plain butter, with a little 
catchup or walnut-pickle, | 


To broil herrings. 


SCALE them, gut them, cut off their heads, waſh them 
clean, dry them in a cloth, flour them and broil them, but with 
your knife juſt notch them acroſs : take the heads and maſh 
them, boil them in ſmal] beer or ale, with a little whole pepper 
and onion. Let it boil a quarter of an hour, then ſtrain it; 
thicken it with butter and flour,. and a good deal of muſtard, 
Lay the fiſh in the diſh, and pour the ſauce into a baſon, or 
plain melted butter and muſtard, 


To fry herrings. 


CLEAN them as above, fry them in butter, have ready a 
good many onions peeled and cut thin. Fry them of a light 
brown with the herrings; lay the herrings in your diſh, and the 
onions round, butter and muſtard in a cup. You mult do them 
with a quick fire. WS, 


To dreſs berring and cabbage. 

BOIL your cabbage tender, then put it into a ſaucepan, and 
chop it with a ſpoon; put in a good piece of butter, let it ſtew, 
ſtirring leſt it ſhould burn. Take ſome red herrings and ſplit 
them open, and toaſt them before the fire, till they are hot 
through. Lay the cabbage in a diſh, and lay the herring on it, 


Or pick your herring from the bones, and throw all over your 
cabbage. Have ready a hot iron, and juſt hold it over the her- 


To 
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To make water-ſokey, 


TAKE ſome of the ſmalleſt plaice or flounders you can get, 
waſh them clean, cut the fins cloſe, put them into a ſtew-pan, 
ut juſt water enough to boil them in, a little ſalt, and a bunch 
of parſley ; when they are enough ſend them to table in a ſoup- 
ich, with the liquor to Keep them hot. Have parſley and but- 


ter in a cup. 


To ſlew eels. 


SKIN, gut, and waſh them very clean in fix or eight waters, 
to waſh away all the ſand : then cut them in pieces, about as long 
2s your finger, put juſt water enough for ſauce, put in a ſmall 
onion ſtuck with cloves, a little bundle of ſweet herbs, a blade 
or two of mace, and ſome whole pepper in a thin muſlin- rag. 
Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parſley. When you find they 
are quite tender and well done, take out the onion, ſpice, and 
ſweet-herbs. Put in ſalt enough to ſeaſon it. Then diſh them 
up with the ſauce. 


To fteww eels with broth. 


CLEANSE your eels as above, put them into a ſaucepan 
with a blade or two of mace and a cruſt of bread. Put juſt 
water enough to cover them cloſe, and let them ſtew very ſoftly; 
when they are enough, diſh them up with the broth, and have 
a little plain melted butter in a cup to eat the eels with. The 


broth will be very good, and it is fit for weakly and conſumptive 
conititutions, 


Jo drefs a pike. 

GUT it, cleanſe it, and make it very clean, then turn it round 
with the tail in the mouth, Jay it in a little diſh, cut toaſts 
three corner ways, fill the middle with them, flour it and ſtick 
pieces of butter all over; then throw a little more flour, and ſend 
it tothe oven to bake : or it will do better in a tin-oven before 
the hre, then you can baſte it as you will, When it is done Jay 
It in your diſh, and have ready melted butter, with an anchovy 
Ullulved in it, and a few oyſters or ſhrimps; and if there is any 
liquor in the diſh it was baked in, add it to the ſauce, and put 
in ;ult what you fancy, Pour your ſauce into the diſh, Garniſh 
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it with toaſt about the fiſh, and lemon about the diſh, Von 
ſhould have a pudding in the belly, made thus : take grated 
bread, two hard eggs chopped fine, half a nutmeg grated, a lit 
tle lemon-peel cut fine, and either the roe or liver, or broth, i 
any, chopped fine; and if you have none, get either the piece of 
the liver of a cod, or the roe of any fiſh, mix them all toge. 


ther with a raw egg and a good piece of butter. Roll it u | ; 
and put it into the fiſh's belly before you bake it. A haddock a 
done this way eats very well, 5 
| It 
To broil haddocks, when they are in high ſeaſon, p 
SCALE them, gut and waſh them clean, don't rip open their . 
bellies, but take the guts out with the gills; dry them ina clean t 
cloth very well: if there be any roe or liver, take it out, but put h 
it in again; flour them well, and have a clear good fire. Let A 

your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of ſticking; then let one ſide be 4 
enough, and turn the other ſide. When that is done, lay them 0 
in a diſh, and have plain butter in a cup. 2 
They eat finely ſalted a dzy or two before you dreſs them, and 1 

hung up to dry, or boiled with egg- ſauce. Newcaſtle is a fa- 
mous place for ſalted haddocks. They come in barrels, and 5 

keep a great while. 
To breil cod- ſeunds. 

YOU muſt firſt lay them in hot water a few minutes; take 
them out and rub them well with ſalt, to take off the ſkin and m 
black dirt, then they will look white, then put them in water, op 
and give them a boil, Take them out and flour them well bo 
pepper and ſalt them, and broil them, When they are cnough, fn 
lay them in your diſh, and pour melted butter and muſtard an 
into the diſh. Broil them whole. of 
| | pu 
To fricaſcy ccd-ſounds. Fa 
CLEAN them very well, as above, then cut them into lite 1 
pretty pieces, boil them tender in milk and water, then throw at 
them into a cullender to drain, pour them into a clean ſauce - pan, 5 
ſeaſon them with a little beaten mace and grated nutmeg, and 2 * 
very little ſalt; pour to them juſt cream enough for ſauce and * 
good piece of butter rolled in flour, keep ſhaking your ſauce- pan * 
round all the time, till it is thick enough; then diſh it up, and Put 


garniſh with lemon, 


4 7. 


i 
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To dreſs ſalmon au court-bouillon, 


AFTER having waſhed and made your ſalmon very clean, 
| ſcore the ſide pretty deep, that it may take the ſeaſoning, take 
a quarter of an ounce of mace, a quarter of an ounce of cloves, 
a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of ſalt. Lay the ſalmon 
in a napkin, ſeaſon it well with this ſpice, cut ſome lemon- 
peel fine, and parſley, throw all over, and in the notches put 
about a pound of freſh butter rolled in flour, roll it up tight in 
the napkin, and bind it about with packthread. Put it in a 
fſh-kettle, juſt big enough to hold it, pour in a quart of white 
wine, a quart of vinegar, and as much water as will juſt boil it. 

Set it over a quick fire, cover it cloſe ; when it is enough, 
which you muſt judge by the bigneſs of your ſalmon, ſet it over 
a ſtove to {tew till you are ready. Then have a clean napkin 
folded in the diſh it is to lay in, turn it out of the napkin it was 
boiled in on the other napkin. Garniſh the diſh with a good 
deal of parſley criſped before the fire. 

For ſauce have nothing but plain butter in a cup, or horſe» 
raddiſh and vinegar, Serve it up for a firſt courſe. 


To areſs falmon à la braiſe. 


TAKE a fine large piece of ſalmon, or a large falmon-trout, 
make a pudding thus; take a large ee], make it clean, lit it 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon- peel cut 
ine; a little pepper, and a grated nutmeg with parſley chopped, 
and a very little bit of thyme, a few crumbs of bread, the yolk 
of an eard egg chopped fine; roll it up in a piece of butter, and 
put it into the belly of the fiſh, ſew. it up, lay it in an oval ftew- 
pan, or little kettle that will juſt hold it, take halt a pound of 
treſh butter, put it into a ſaucepan, when it is melted ſhake in 
a handful of flour, ſtir it till it is a little brown, then pour to it 


2 pint of fiſh-broth, ſtir it together, pour it to the fiſh, with 


2 bottle of white wine, Seaſon it with ſalt to your palate, put 
lome mace, cloves, and whole pepper into a coarſe muſlin rag, 


tie it, put to the fiſh an onion, and a little bundle of ſweet 


herbs. Cover it cloſe, and let it ſtew very ſoftly over a flow fire, 
but in ſome ſreſh muſhrooms, or pickled ones cut ſmall, an ounce 


cf 
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of truffles and morels cut ſmall ; let them all ſtew together ; when 
it is enough, take up your ſalmon carefully, lay it in your diſh 
and pour the ſauce all over. Garniſh with ſcraped horſe-rad. 
diſh and lemon notched, ſerve it up hot. This is a fine diſh 
for a firſt courſe, 


Salmon in caſes. 


CUT your ſalmon into little pieces, ſuch as will lay rolled 
in hali-ſheets of paper. Seaſon it with pepper, ſalt, and nut. 
meg; butter the inſide of the paper well, fold the paper ſo 33 
nothing can come out, then lay them on a tin-plate to be baked, 
pour a little melted butter over the papers, and then crumbs of 
bread all over them. Do not let your oven be too hot, for fear 
of burning the paper. A tin oven before the fire does bel}, 
When you think they are enough, ſerve them up juſt as they 
are, There will be ſauce enough in the papers. 


To dreſs flat fiſh. 


In drefling all forts of flat fiſh, take great care in the boiline 
of them ; be ſure to have them enough, but do not let them he 
broke; mind to put a good deal of ſalt in, and horſe-raddiſh in 
the water, let your fiſh be well drained, and mind to cut the fins 
off, When you fry them, let them be well drained in a cloth, 
and floured, and fry them of a fine light brown, either in oil or 
butter. If there be any water in your diſh with the boiled fiſh, 
take it out with a ſpunge. As to your fried fiſh, a coarſe cloth is 
the beſt thing to drain it on. 


To dreſs ſalt-fiſh. 


OLD ling, which is the beſt ſort of ſalt-fiſn, lay in water 
twelve hours, then lay it twelve hours on a board, and then 
twelve more in water, When you boil it put it into the water 
cold : if it is good, it will take about fifteen minutes boiling 
ſoftly. Boil parſnips very tender, ſcrape them, and put them 
into a ſaucepan, put to them fome milk, ſtir them till thick, 
then ſtir in a good piece of butter, and a little ſalt; when they 
are enough lay them in a plate, the fiſh by itſelf dry, 2nd butter 
and hard eggs chopped in a bafon. 8 | 

As to water-cod, that need only be boiled and well ſkimmed. 
Scotch haddocks you muſt lay in water all _ You miy 
boil or broil them. If you broil, you m uſt ſplit them in to. 
You may-garniſh your diſhes with hard eggs and n. ; 
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To dreſs lampreys. 


THE beſt of this ſort of fiſh are taken in the river Severn ; 

and, when they are in ſeaſon, the fiſhmongers and others in 

London have them from Glouceſter, But if you are where they 
are to be had freſh, you may dreſs them as you pleaſe, 


To fry lampreys, 
BLEED them and fave the blood, then wzſh them in hot 


alittle white wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, ſweet-herbs and a bay-Jeaf, put in 
afew capers, a good piece of butter rolled up in flour, and the 
blood ; give the pan a ſhake round often, and cover them cloſe, 
When youthink they are enough take them out, ſtrain the ſauce, 
then give them a boil quick, ſqueeze in a little lemon and pour 
over the fiſh. Garniſh with lemon, and dreſs them juſt what 
way you fancy. 


| To Filchcock eels, 
YOU muſt ſplit a large ee] down the back, and joint the 


bones, cut it in two or three pieces, melt a little butter, put in 
alittle vinegar and ſalt, let your cel lay in two or three minutes; 
then take the pieces up'one by one, turn them round with a 
little ine ſkewer, roll them in crumbs of bread, and broil them 
ofa fine brown. Let you ſauce be plain butter, with the juice 


of lemon. 
To fry eels. 


MAKE them very clean, cut them into pieces, ſeaſon them 
with pepper and ſalt, flour them and fry them in butter. Let 
your ſauce be plain butter melted, with the juice of lemon. Be 
lure they be well drained from the fat before you lay them in the 


* To broll eels. 


TAKE a large eel, ſkin it and make it clean. Open the 
belly, cut it in four pieces, take the tail-end, ſtrip off the fleſh, 
beat it in a mortar, ſeaſon it wtth a little beaten mace, a little 
gated nutmeg, pepper, and ſalt, a little parſley and thyme, 
Little lemon- peel, an equal quantity of crumbs of bread. roll 
tina little piece of butter; then mix it again with the yolk of 


water to take off the ſlime, and cut them to pieces. Fry them in 
a little freſh butter not quite enough, pour out the fat, put in 
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an egg, roll it up again, and fill the three pieces of belly with it. 
Cut the ſkin of the eel, wrap the pieces in, and ſew up the ſkin 
Broil them well, have butter and an anchovy for ſauce, with the 
Juice of lemon, 
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To farce eels with white ſauce. 
SKIN and clean your cel well, pick off all the fleſh clean 


from the bone, which you mult leave whole to the head. Take 
the fleſh, cut it ſmall and beat it in a mortar; then take half the 
quantity of crumbs of bread, beat it with the fiſh, ſeaſon it with 
nutmeg and beaten pepper, an anchovy, a good deal of parſ 

chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, put them into the mortar with the liquor and 
a few muſhrooms : beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, lay it 
round the bone in the ſhape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it, When 
it is done, lay it carefully in your diſh, have ready half a pint of 
cream, a quarter of a pound of freſh butter, ſtir it one way till 
it is thick, pour it over your eels, and garniſh with lemon. 
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Toareſs eels with brown ſauce. 


SKIN and clean a large eel very well, cut it in pieces, put it 
into a ſaucepan or ſtewpan, put to it a quarter of a pint of wa- 
ter, a bundle of ſweet-herbs, an onion, ſome whole pepper, a 
blade of mace and a little ſalt, Cover it cloſe, and when it be- 
oins to ſimmer, put in a gill of red wine, a ſpoonful of muſh- 
room-pickle, a piece of butter as big as a walnut rolled in flour: 
cover it cloſe, and let it ſtew till it is enough, which you wil 
know by the ee] being very tender. Take up your eel, lay it 
in a diſh, ſtrain your ſauce, give it a boil quick, and pour it over 
your fiſh. You muſt make ſauce according to the largeneſs of 
your ec), more or leſs, | Garniſh with lemon. 


To roaſt a piece of freſh ſturgeon. 

GET a piece of freſh ſturgeon of about eight or ten pounds, 
let it lay in water and falt fix or eight hours, with its ſcales 
on ; then faſten it on the ſpit, and baſte it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut- 
meg all over it, a little mace and pepper beaten fine, and alt 
thrown over it, and a few ſweet-herbs dried and powdered fine, 


and then crumbs of bread ;then keep baſting a little, and dr nden 
MI 
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with crumbs of bread, and with what falls from it till it is enough. 
In the mean time prepare this ſauce: take a pint of water, an 
anchovy, à little piece of lemon- peel, an onion, a bundle of 
ſweet-herbs, mace, cloves, whole pepper, black and white, a 
little piece of horſe-raddiſh; cover it cloſe, let it boil a quarter of 
an hour, then ſtrain it, put it into the ſaucepan again, pour in 
a pint of white wine, about a dozen oyſters and the liquor, two 
ſpoonfuls of catchup, two of walnut-pickle, the inſide of a crab 
bruiſed fine, or lobſter, ſhrimps or prawns, a good piece of butter 
rolled in flour, a ſpoonful of mufhroom-pickle, or Juice of le- 
mon. Boil it all together; when your fiſh is enough, lay it 
in your diſh, and pour the ſauce over it. Garniſh with fried 
toaſts and lemon, | 


To roaſt a fillet or collar of ſturgeon. 


TAKE a piece of freſh ſturgeon, ſcale it, gut it, take out the 
bones and cut in lengths about ſeven or eight inches; then pro- 


vide ſome ſhrimps and oyſters chopped ſmall, an equal quantity 


of crumbs of bread, and a little lemon- peel grated, ſome nutmeg, 
a little beaten mace, a little pepper and chopped parſley, a few 
ſweet-herbs, an anchovy, mix it together. When it is done, 
butter one {ide of your fiſh, and ſtrew ſome of your mixture upon 
it; then begin to roll it up as cloſe as poſſible, and when the 
rſt piece is rolled up, roll upon that another, prepared in the 
ſame manner, and bind it round with a narrow fillet, leaving as 
much of the fiſh apparent as may be; but you muſt mind that 
the roll muſt not be above four inches and a half thick, or elſe 
one part will be done before the inſide is warm; therefore we 
often parboil the inſide roll before we roll it. When it is enough, 
iy it in your diſh, and prepare ſauce as above. Garniſh with 
emon. | 


To boil ſturgeon, 


CLEAN your ſturgeon, and prepare as much liquor as will 
juſt boil it. To two quarts of water a pint of vinegar, a ſtick 
of horſe-raddiſh, two or three bits of lemon-peel, ſome whole 
pepper, a bay-leaf, add a ſmall handful of ſalt. Boil your fiſh 
n this, and ſerve it with the following ſauce : melt a puund 
of butter, diſſolve an anchovy in it, put in a blade or two of 
mace, bruiſe the body of a crab in the butter, a few ſhrimps 
or craw-fiſh, a little catchup, a little lemon- juice; give it a boil, 
drain your fiſn well and lay it in your diſn. Garniſh with fried 
oyſters, ſliced lemon, and ſcraped horſe-raddiſh; pour your 
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ſauce into boats or baſons. So you may fry it, ragoo it, ot 
bake it. | a | | 


To crimp cod the Dutch way. 


TAKE a gallon of pump water, a pound of ſalt, then boil 
half an hour, kim it well, cut your cod into ſlices, and when 
the falt and water has boiled half an hour, put in your ſlice, 
Two minutes is enough to boil them. Take them out, 1; 
them on a ſieve to drain, then flour them and broil them, Make 
what ſauce you pleaſe. 
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To crimp ſcate. 


IT muſt- be cut into long ſlips croſs-ways, about an inch 
broad. Boil water and ſalt as above, then throw in your ſcate, 
Let your water boil quick, and about three minutes will bol 
it. Drain it, and ſend it to table hot, with butter and mu- 
ſtard in one cup, and butter and anchovy in the other. 


hl — — 
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To fricaſey ſcate, or thornback, white, 


CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it inte little pieces, about an inch broad and 
two inches long, lay it in your ſtew-pan. To a pound of the 
fleſh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet-herbs, and a little ſalt; 
eover it, and let it boil three minutes. Take out the ſweet- 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut rolled in flour, a glaſs of white wine, keep 
thaking the pan all the while one way, till it is thick and ſmooth; 
then diſh it up, and garniſh with lemon. 


| To fricaſey it brown. 

TAKE your diſh as above, flour it and fry it of a fine brown, 

in freſh butter ; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, ſhake in a little flour, and 
with a ſpoon ſtir in a piece of butter as big as an egg; ſtit it 
round till it is well mixed in the pan, then pour in a quattef 
of a pint of water, ſtir it round, ſhake in a very little beaten pep. 
per, a little beaten mace ; put in an onion, and a little bundle cl 
iweet-herbs, an anchovy, ſhake it round and let it boil; then pour 
in a quarter of a pint of red wine, a ſpoonful of catchup, ? 


little juice of lemon, ſtir it all together, and let it boil, de 
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ic is enough, take out the ſweet-herbsand onion, and put in the 
em to heat. Then diſh it up, and garniſh with lemon. 


To fricaſey ſoals white, 


SKIN, waſh, and gut your ſoals very clean, cut off their heads, 
dry them in a cloth, then with your knife very carefully cut the 
geſn from the bones and fins on both ſides. Cut the fleſh 
long-ways, and then acroſs, ſo that each ſoal will be in eight 
pieces : take the heads and bones, then put them into a ſaucepan 
with a pint of water, a bundle of ſweet-herbs, an onion, a little 
whole pepper, two or three blades of mace, a little ſalt, a very 
little piece of lemon- peel, and a little cruſt of bread. Cover it 
cloſe, let it boil till half is waſted, then ſtrain it through a fine 
ſieve, put it into a ſtew- pan, put in the ſoals and half a pint of 
white wine, alittle parſley chopped fine, a few muſhrooms cut 
ſmall, a piece of butter as big as an hen's egg rolled in flour, 
erate in a little nutmeg, ſet all together on the fire, but keep 
ſhaking the pan all the while till the fiſh is enough. Then diſh 
it up, and garniſh with lemon. | 


To fricaſey ſoals brown. 


CLEANSE and cut your ſoals, boil the water as in the fore. 
going receipt, flour your fiſn, and try them in freſh butter of 
a fine light brown. Take the flcſh of a ſmall ſoa], beat it in 
a mortar, with a piece of bread as big as an hen's egg ſoaked in 
cream, the yolks of two hard eggs, ond a little melted butter, a 
little bit of thyme, a little parſley, an anchovy, ſeaſon it with 
nutmeg, mix all together with the yolk of a raw egg and with 
a little flour, roll it up into little balls and fry them, but not 
too much. Then lay your fiſh and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 
with the ſpice and herbs, tir it round in the pan, then put in 
half a pint of red wine, a few truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, and the juice of half a ſmall le- 
mon. Stir it all together and let it boil, then ſtir in a piece of 
butter rolled in flour ; ſtir itround, when your ſauce is of a fine 
thickneſs, put in your fiſh and balls, and when it is hot diſh it 
up, put in the balls, and pour your ſauce over it. Garniſh with 
_ In the ſame manner dreſs a ſmall turbot, or any flat 
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©” 
To boil ſoals. 3 


TAKE a pair of foals, make them clean, lay them in vinegar 
ſalt and water, two hours; then dry them in a cloth; put then 
into a ſtew- pan, put to them a pint of white wine, a bundle gf 
ſweet - herbs, an onion ſtuck with ſix cloves, ſome whole Pepper 
and a little ſalt ; cover them, and let them boil. When they * 
enough, take them up, lay them in your diſh, ſtrain the liquor, 
and thicken it up with butter and flour. Pour the ſauce ove; 
and garniſh with ſcraped horſe-raddiſh and lemon. In this man- 
ner dreſs a little turbot. It is a genteel diſh for ſupper, You 
may add prawns or ſhrimps, or muſcles to the ſauce, 


To make a collar of fiſh in ragoo, to look like a breaſt if 
veal collared. 


TAKE a large ee], {kin it, waſh it clean, and parboil it, pick 
off the fleſh, and beat it in a mortar ; ſeaſon it with beaten mace, 
nutmeg, pepper, ſalt, a few ſweet-herbs, parſley, and a little 
lemon- peel chopped ſmall; beat all well together with an equal 
quantity of crumbs of bread; mix it well together, then takea 
turbot, ſoals, ſcate, or thornback, or any flat fiſh that will roll 
cleverly. Lay the flat fiſh on the dreſſer, take away all the bones 
and fins, and cover your fiſh with the farce; then roll it up 28 
tight as you can, and open the ſkin of your eel, and bind the 
collar with it nicely, ſo that it may be flat top and bottom, to 
ſtand well in the diſh ; then butter an earthen diſh, and ſet it in 
upright ; flour it all over, and ſtick a piece of butter on the top 
and round the edges, ſo that it may run down on the fiſh; and 
let it be well baked, but take great care it is not broke. Let 
there be a quarter of a pint of water in the diſh. 

In the mean time take the watet the eel was boiled in, and all 
the bones of the fiſh. Set them on to boil, ſeaſon them with 
mace, cloves, black and white pepper, ſweet-herbs, an onion. 
Cover it cloſe, and let it boil till there is about a quarter of a 
pint; then ſtrain it, add to it a few truffles and morels, a few 
muſhrooms, two ſpoonfuls of catchup, a gill of red wine, a 
piece of butter as big as a large walnut rolled in flour. Stir all 
together, ſeaſon with ſalt to your palate, fave ſome of the farce 
you make of the ce] and mix with the yolk of an egg, and rol 
them up in little balls wich flour, and fry them of a light brown. 
When your fiſh is enough, lay it in your diſh, ſkim all the fat 
off the pan, and pour the gravy to your ſauce, Let it all boil 

together 


t 


CC 


made Plain and Eaſy, 185 


together till it is thick; then pour it over the roll, and put in 
our balls. Garniſh with lemon. | 
, Thls does beſt in a tin oven before the fire, becauſe then you 

can baſte it as you pleaſe, This is a hne bottom diſh, | 


To butter crabs or lobſters. 


TAKE two crabs, or lobſters, being boiled, and cold, take 
all the meat out of the ſhells and bodies, mince it ſmall, and 
put It all together into a ſaucepan ; add to it a glaſs of white 
wine, two ſpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot, Then have ready half a pound 
of freſh butter, melted with an anchovy, and the yolks of two 
eggs beat up and mixed with the butter; then mix crabs and 
butter all together, ſhaking the ſaucepan conſtantly round till 
it is quite hot. Then have ready the great ſhell, either of a 
crab, or lobſter ; lay it in the middle of your diſh, pour ſome 
into the ſhell, and the reſt in little ſaucers round the ſhell, 
ticking three-corner toaſts between the ſaucers, and round the 
ſhell, This is a fine ſide-diſh at a ſecond courſe. 


To butter lobſters another way. 


PARBOIL your lobſters, then break the ſhells, pick out all 
the neat, cut it ſmall, take the meat out of the body, mix it 
fine with a ſpoon in a little white wine: for example, a ſmall 
lobſter, one ſpoonful of wine, put it into a ſaucepan with the 
meat of the lobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt, Let it ſtew altogether 
a few minutes, then ſtir ina piece of butter, ſhake your ſauce- 
pan round till your butter is melted, put in a ſpoonful of vine- 
gar, and ſtrew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate, and gar- 
niſh with the chine of a lobſter cut in four, peppered, falted, 
and broiled. This makes a pretty plate, or a fine diſh, with 
two or three Jobſters, You may add one tea-ſpoonful of fine 
ſugar to your ſauce, 


To roaſt lobſters, 


BOIL your lobſters, then lay them before the fire, and baſte 
them with butter, till they have a fine froth. Diſh them up with 
plain melted butter ina cup. This is as good a way to the full 
as roaſting them, and not half the trouble, 


To 
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* To make a fine diſh of lobſters. 
TAKE three lobſters, boil the largeſt as above, and froth i 
before the fire. Take the other two boiled, and butter them 2 
in the foregoing receipt. Take the two body-ſhells, heat them 
hot, and fill them with the buttered meat. Lay the large lob. 
ſter in the middle, and the two ſhells on each fide ; and the two 
great claws of the middle Jobſter at each end; and the four 
pieces of chines of the two lobſters broiled, and laid on each 
end, This, if nicely done, makes a pretty diſh. 


7 areſs a crab. 


HAVING taken out the meat, and cleanſed it from the ſkin, 
put it into a ſtew-pan, with half a pint of white wine, a little 
nutmeg, pepper, and ſalt over a flow fire. Throw in a fey 
crumbs of bread, beat up one yolk of an egg with one ſpoonful 
of vinegar, throw it in, then ſhake the ſaucepan round a mi. 
nute, and ſerve it up on a plate, 


To ſtew prawns, ſhrimps, or craw-fiſh. 


PICE out the tails, lay them by, about two quarts, take the 
bodies, give them a bruiſe, and put them into a pint of white 
wine, with a blade of mace. Let them ſtew a quarter of an 
hour, ftir them together, and ſtrain them ; then waſh out the 
ſaucepan, put to it the ſtrained liquor and tails : grate a ſmall 
nutmeg in, add alittle falt, and a quarter of a pound of butter 
rolled in flour: ſhake it all together, cut a pretty thin toalt 
round a quarter of a peck-loaf, toaſt it brown on both ſides, cut 
into ſix pieces, lay it cloſe together in the bottom of your diſh, 
and pour your fiſh and ſauce over it. Send it to table hot. If 
it be craw-fiſh, or prawns, garniſh your diſh with ſome of the 
biggeſt claws laid thick round. Water will do in the room of 
wine, only add a ſpoonful of vinegar. 


To make ſcollops of oyſters. 


PUT your oyfters into ſcollop ſhells for that purpoſe, ſet them 
on your gridiron over a good clear fire, let them ſtew till you 
think your oyfters are enough, then have ready fome crumbs 
of bread rubbed in a clean napkin, fill your ſh-lis, and ſet them 
before a good fire, and baſte them well with butter. Let them 
be of a fine brown, keeping them turning, to be brown all over 


2like ; but a tin oven does them beſt before the fire. They - 
| ; muc 
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auch the beſt done this way, though moſt people ſtew the oyſters 
arſt in a ſaucepan, with a blade of mace, thickened with a 

«ce of butter, and fill the ſhells, and then cover them with 
krumbe and brown them with a hot iron: but the bread has not 
the fine taſte of the former. 5 


To ſtem muſcles, 


WASH them very clean from the ſand in two or three waters, 

ut them into a ſtew- pan, cover them cloſe, and let them ſtew 
till all the ſhells are opened; then take them out one by one, 
pick them out of the ſhells, and look under the tongue to ſee if 
there be a crab; if there is, you muſt throw away the muſcle ; 
ſome will only pick outthe crab, and eatthe muſcle. When you 
have picked them all clean, put them into a ſaucepan ; to a quart 
of muſcles put half a pint of the liquor {trained through a ſieve, 
put in a blade or two of mace, a piece of butter as big as a large 
walnut rolled in flour ;- let them ſtew, toaſt ſome bread brown, 
and lay them round the diſh, cut three-corner-ways ; pour in 
the muſcles, and ſend them to table hot, 


Another way io ftew muſcles. 


CLEAN and ſtew your muſcles as in the foregoing receipt, 
only to a quart of muſcles put in a pint of liquor and a quarter 
of a pound of butter rolled in a very little flour. When they are 
enough, have ſome crumbs of bread ready, and cover the bot- 
tom of your diſh thick, grate half a nutmeg over them, and 


pour the muſcles and ſauce all over the crumbs, and ſend hem 
to table, 2 


A third way to dreſs muſcles. 


STEW them as above, and lay them in your diſh ; ſtrew 
your crumbs of bread thick-all over them, then ſet them before 
a 200d fire, turning the diſh round and round, that they may be 
brown all alike. Keep baſting them wlth butter, that the crumbs 


may be criſp, and it will make a pretty ſide-diſh, You may do 
cockles the ſame Way. \ 


To ſtew collops. 


BOIL them very well in ſalt and water, take them out and 
ew them in a little of the liquor. a little white wine, a little 
11N0gar, two or three blades of mace, two or three cloves, a 

N pleee 
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piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well and diſh them up. | 


To rapco oyſters. 


TAKE a quart of the largeſt oyſters you can get, open them, 
fave the liquor, and ſtrain it through a fine ſieve; waſh your 
oyſters in warm water; make a batter thus: Take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little le. 
mon- peel ſmall, a good deal of parſley, a ſponful of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready ſome butter in a ſtew-pan, 
dip your oyſters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown ; fome with the crumbs of bread, and ſome without. Take 
them out of the pan, and ſet them before the fire, then have 
ready a quart of cheſnuts ſhelled and ſkinned, fry them in the 
butter; when they are enough take them up, pour the fat out of 
the pan, ſhake a little flour all over the pan, and rub a piece of 
butter as big as a hen's egg all over the pan with your ſpoon, 
till it is melted and thick; then put in the oyſter-liquor, three 
or four blades of mace, ſtir it round, put in a few piſtacho nuts 
ſhelled, let them boil, then put in the cheſnuts, and half a pint 
of white wine, have ready the yolks of two eggs beat up with 
four ſpoonfuls of cream; ſtir all well together, when it is thick 
and fine, lay the oyſters in the diſh, and pour the ragoo over 
them. Garniſh with cheſnuts and lemon. 
You may ragoo muſcles the ſame way. You may leave outthe 
piſtacho nuts, if you don't like them; but they give the ſauce a 
nne flavour. | 


To ragoo endive. 


TAKE ſome fine white endive, three heads, lay them in falt 
and water two or three hours, take a hundred of aſparagus, cut 
off the green heads, chop the reſt as far as is tender ſmall, lay 
it in ſalt and water, take a bunch of celery, wiſh it and ſcrape 
it clean, cut it in pieces about three inches long, put it into 2 
ſaucepan, with a pint of water, three or four blades of mace, 
ſome whole pepper tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſaucepan, let it ſim- 
mer till the graſs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ſtew-pan, put to it a pint of white wine; cover the 


pan cloſe, let it boil till the endive is juſt enough, then put in 2 
quarter 
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uarter of a pound of butter rolled in flour, cover it cloſe, ſhak- 
ing the pan when the endive is enough, Take it up, lay the 
whole head in the middle, and with a ſpoon take out the celery 
and graſs and Jay round, the other part of the endive over that : 
then pour the liquor out of the ſaucepan into the ſtew-pan, ſtir 
it together, ſeaſon it with ſalt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the ſauce, keep it ſtirring all one 
way till it is thick : then pour it over your ragoo, and ſend it 
to table hot. | 


To ragoo French beans. 


TAKE a few beans, boil them tender, then take your ſtew- 
pan, put in a piece of butter, when it is melted ſhake in ſome 
flour, and peel a large onion, ſlice it and fry it brown in that 
butter; then put in the beans, ſhake in a little pepper and a 
little ſalt, grate a little nutmeg in, have ready the yolk of an 
egg and ſome cream; ſtir them altogether for a minute or two, 
and diſh them up. 545 


To make good brown gravy. 


TAKE halfa pint of ſmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut ſmall, a little bit of lemon» 
peel cut ſmall, three cleves, a blade of mace, ſome whole pep- 
per, a ſpoonful of muſhroom-pickle, a ſpoonful of walnut · pic- 
ble, a ſpoonful of catchup and an anchovy ; firſt put a piece cf 
butter into a ſaucepan, as big as an hen's egg; when it is melted 
ſhake in a little flour, and let it be a little brown; then by de- 
grees ſtir in the above ingredients, and let it boil a quarter of 
an hour, then ſtrain it, and it is fit for fiſh or roots. 


To fricaſey ſcirrels. 


WASH the roots very well, and boil them till they are ten- 
der; then the ſkin of the roots muſt be taken off, cut in ſlices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
ſpoonfuls of white wine, a very little ſalt, and ſtir all together. 
Your roots being in the diſh, pour the ſauce over them. It is a 


pretty ſide diſh, So likewiſe you may dreſs root of ſalſify and 
ſcorzonera. | | 


Chardoons 


150 Type Art of Cookery, 


Cbardoons fried and buttered. 


YOU muſt cut them about ten inches, and ſtring them; 
then tie them in bundles like aſparagus, or cut them in ſmall 
dice ; boil them like peas, toſs them up with pepper, ſalt, and 
melted butter. | 

| Chardoons d la framage, 


AFTER they are ſtringed, cut them an inch long, ſtew them 
in alittle red wine till they are tender ; ſeaſon with pepper and 
ſalt, and thicken it with a piece of butter rolled in flour ; then 
pour them into your diſh, ſqueeze the juice of orange over it, 
then ſcrape Cheſhire cheefe all over them, then brown. it with 
a cheeſe-iron, and ſerve it up quick and hot, 


To make a Scotch rabbit. 


TOAST a piece of bread very nicely on both ſides, butter it, 
cut a ſlice of cheeſe about as big as the bread, toaſt it on both 
ſides, and lay it on the bread, 


To make a Welch rabbit, 


TOAST the bread on both fides, then toaſt the cheeſe on 
one fide, lay it on the toaſt, and with a hot iron brown the 
other ſide. You may fub it over with muſtard, 


To make an Engliſh rabbit. 


TOAST a ſlice of bread brown on both ſides, then lay it in 
a plate before the fire, pour a glaſs of red wine over it, and 
let it ſoak the wine up ; then cut ſome cheeſe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 
fire, and it will be toaſted and browned preſently. Serve it away 
hot. 


| Or do it thus. 
TOAST the bread and ſoak it in the wine, ſet it before the 


fire, cut your cheeſe in very thin flices, rub butter over the bot- 
tom of a plate, lay the cheeſe on, pour in two or three ſpoon- 
fuls of white wine, cover ir with another plate, ſet it over à 
chaffing-diſh of hot coals for two or three minutes, then ſtir it 
till it is done and well mixed. You may ſtir in a little mu- 
ſtard; when it is enough lay it on the bread, juſt brown it 
with a hot ſhovel. Serve it away hot. 

” Serrel 
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Sorrel with eggs. | 


FIRST your ſorrel muſt be quite boiled and well trained, 
then poach three eggs ſoft and three hard, butter your ſorrel well, 
fry ſome three-corner toaſts brown, lay the ſorrel in the diſh, lay 
the ſoft eggs on it, and the hard between; ſtick the toaſt in and 
cout it. Garniſh with quartered orange. 


A fricaſey of artichoke bottoms. 


TAKE them either dried or pickled ; if dried, you muſt lay 
them in warm water for three or four hours, ſhifting the water 
two or three times; then have ready a little cream, and a piece 
of freſh butter, ſtirred together one way over the fire till it is 
melted, then put in the artichokes, and when they are hot diſh 


them up. 4 


To fry artichokes. 


FIRST blanch them in water, then flour them, fry them in 


freſh butter, lay them in your diſh and pour meited butter over 
them, Or you may put a little red wine into the butter, and 
ſalon with nutmeg, pepper and ſalt. 


A white fricaſey of muſhrooms, 


TAKE a quart of freſh muſhrooms, make them clean, piſt 
them inlo a ſaucepan, with three ſpoonfuls of water and three 
of milk, and a very little ſalt, ſet them on a quick fire and let 
them boil up three times ; then take them off, prate in a little 
nutmeg, put ina little beaten mace, half a pint of thick cream, 
apiece of butter rolled well-in flour, put it all together into the 
ſaucepan, and muſhrooms all together, ſhake the ſaucepan well 
all the time, When it is fine and thick, diſh them up; be care- 
ful they do not curdle. You may ſtir the ſaucepan carefully 
with a ſpoon all the time, "IS 


To make buttered loaves. 


BEAT up the yolks of twelve eggs, with half the whites, and. 
1 quarter of a pint of yeaſt, ſtrain them into a diſh, ſeaſon with 
ſalt and beaten ginger, then make it into a high paſte with 
flour, iay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
utter, and put in a glaſs of white wine. Sweeten well with 

1 | ſugar, 


— —— — — 
— — - 


= ——— CO" 
— 5 — 
5 - 


- 
_ — - 


— — 


— 


2 
. 
, 6! 
7 
* 4 
1 
Y 1 
W's * 
. 947 
REY «6 
. FER 
{REV 
N 0 
e 
= 14 
we? *. 
77 
+ * 5 
$52 
: 7 
* pl \ 
" . 
, 
F 
: Un * 
r 
1 I 
1 
14,8897 
a 1 
$ 
1 
4 EE 
Li »4 
2 10 
e 
4 j by 
6 
aff o 
2 E 
& / 4 
1 
1. 
7 1 
IT [1 
. 
e 
FF! 
9 9 
' . 
: 4 1 
1 * 
Wy 
RF 
14 Ay 
Si [ 
) : 
147 
* = 
[ 
4 * 
by 
j 
F 1 
1 
4 | 0 
J \ 
1 WO. 
e 
1 
LAT 
, '# * 
V4.4 
70 
. PA 
. , * 
1 » 
74 } 
TOTS 
wy 
Y - 
" F 
} 9 
4 64 
* * 
i 
i 
4 = 
22; 
10 
* 
4 4 
oF 
4 5 h 
oo; 
"4 
4 
f 
bio 
y Ca 
3% 
1. 
* 
Þ 
. 'N 
"Iz _— 
©; 
"i 
5 * 4+ 
Wy 4 
7 
* 
BP 
— 

* 
N 
9 
i 2 
4 

7 
: 
l i 
IB 
NW 
1 
* 
| 14 
In 
#. > 
. 
i} +45: 
: $1 1 
vn 
7 
: l 
* 
1 4 
ic] 1 
: 5 
7 1 
* 1 
4 % 
WE ©; 
: 
1 
: ' 
| 
£2 © 
: "5 
[ 4. 
1. N o 
n 1K 
Ws 4 : 
1 
| . 
WS # 
* rj 
4 
” ENS 
, iv «© 
N 4 
: T'> 
8 7 
> þ 4 
1 "Y 
4 \ 
= 
l 1 3 = 
. 
2 * 
* 
i 
'' 
> 1 
1001 
8 
15% 134 
" 
4 * 
4 1 
K 
4 4 
* 7 
1 2 
ri a 
1/2 . 
„ 1 
1 
18 
1 
q 4 
. * — 
15 3 
ö 5 
IE 
111 
* 1 
.. 
OSS 
44S 
| HW 
1 2364 
1 1 
«i IS 
\ . 
of FS © 
"ode 
* 
* 163% 1 
\ : 
4 
1 =. 
2 1 
4 175 1 
„ * 
* 4 
* 4 
7 
4 1 
3 N 
we 5 
4 * 
713 
2 


3 P · ˖·— 
» = . * 
gy — 2 — 2 - >.> > AX» 7s — - © 
hb = 1 S * * * * > 
- — — — 8 * 4 . = * * 
N — 3 ER Y «8 * = 4 IF 
ode Al -& x <3 : 
— ww i * 1 52 
— 4 3 — > 
, n 2 222 — — — 232 4 
4 - — 4 _ - = - = 


i; * 

_— : 

: g 
11 


2 
— lr 8. 1 


— _ 
7 — — 9 5 
— * 


1 q 
* 4 1 4 
* 1. 
. 
1 . 
1 
FA 
4 
l Py | * 
2 
4 
7 
- M 
. 1 . 
* 1 
} 1 
15 
= 
4 8 
* 1 iy 
. 
. 
AN ©} 
1 N 
Ha 
? 4 
* 
* 


— i 
—— . 


— Fo a a = 4 A >, 1 — "7 — 
2. TCO + * \ "_-_ "4 2 
— = . . — 
” ——— — — + - 
. r pe r —— I 
> — Cs ... © , _— i 
- b wu -- 0 
a . * * * 7 * * 1 
my — _ ** —— ye » - * 
5 * - — — — 
— 


192 The Art of Cookery, 


ſugar, lay the loaves in the diſh, pour the ſauce over th 
throw ſugar over the diſh, EAI r them, and 


Brockely and eggs. 


BOIL your brockely tender, ſaving a large bunch for the mid. 
dle, and fix or eight little thick ſprigs to ſtick round. Take 2 
toaſt half an inch thick, toaſt it brown, as big as you would 
have it for your diſh or butter-plate, butter ſome eggs thus: 
take ſix eggs, more or leſs as you have occaſion, beat them well 
put them into a ſaucepan with a good piece of butter, a little 
falt, keep beating them with a ſpoon till they are thick enough, 
then pour them on the toaſt: ſet the biggeſt bunch of brockely 
in the middle, and the other little pieces round and about, and 
garniſh the diſh round with little ſprigs of brockely. This isa 
pretty ſide - diſh, or a corner- plate. 


Aſparagus and eggs. 


TOAST a toaſt as big as you have occaſion for, butter 
it, and lay it in your diſh; butter ſome eggs as above, and lay 
over it. In the mean time boil ſome graſs tender, cut it ſmall, 
and lay it over the eggs. This makes a pretty fide-diſh for a 
| ſecond courſe, or a corner-plate, 


Brockely in ſallad. 


BROCKELY is a pretty diſh, by way of ſallad in the middle 
of a table. Boil it like aſparagus (in the beginning of the book 
you have an account how to clean it) lay it in your diſh, beat 
up wth oil and vinegar, and a little ſalt. Garniſh with ſtertion- 
buds, eas 

Or boil it, and have plain butter in a cup. Or farce French 
rolls with it, and buttered eggs together, for change. Or farce | 
your rolls with muſcles, done the ſame way as oyſters, only no 
Wine. p | | 

To make polaloe cakes. 


TAKE potatoes, boil them, peel them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little ſack, ſugar, a little | 
beaten mace, a little nutmeg, a little cream or melted butter, | 
work it upinto a paſte; then make it into cakes, or juſt what 
ſhapes you pleaſe with moulds, fry them brown in freſh butter, } 
lay them in plates or diſhes, melt butter with fack and ſugar, 
and pour over them. | | - 
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A pudding made thus. 


MIX it as before, make it up in the ſhape of a pudding, and 
bake it; pour butter, ſack and ſugar over it. 2 8 


To make potatoes like a collar of veal cr muttun. 


MAKE the ingredients as before; make it up in the ſhape of 

, collar of veal, and with ſome of it make round balls. Bake 
it with the balls, ſet the collar in the middle, lay the balls round, 
let your ſauce be half a pint of red wine, ſugar enough to ſweet- 
en it, the yolks of two eggs, beat up a little nutmeg, ſtir all 
theſe together for fear of curdling ; when it is thick enough, 
our it over the collar, This is a pretty diſh for a firſt or ſe- 
cond courſe. | 
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To broil potatoes. 


FIRST boil them, peel them, cut them in two, broil them 
till they are brown on both ſides; then lay them in the plate or 
diſh, and pour melted butter over them, 


To fry potatoes, 


CUT them into thin ſlices, as big as a crown-piece, fry them 
brown, lay them 1n the plate or diſh, pour meited butter, and 
lack and ſugar over them. Theſe ate a pretty corner -plate, 


laſbed potatocs. — 
501“ your potatoes, peel them, and put them into a ſauce- 
dan, maſh them well; to two pounds of potatoes put a pint of 
milk, a little ſalt, ſtir them well together, take care they don't 
ſick to the bottom, then take a quarter of a pound of buttæ, 
ſtir it in, and ſerve it up. | 
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| 
To grill ſhrimps. | | 
SEASON them with falt and pepper, ſhred parſley, butter, 
m1colop-ihctis well; add fome grated bread, and let them 


e tor half an hour. Brown them with a hot iton, and ſerve 
tem up, | 
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Buttered ſhrimps. 

STEW two quarts of ſhrimps in a pint of white wine, wi 
nutmeg, beat up eight eggs, with a little white wine and half 
ound of butter, ſhaking the ſaucepan one way all the time over 
the fire till they are thick enough, lay toaſted ſippets round 2 

diſh, and pour them over it, ſo ſerve them up. 


To adreſs ſpinach. 


PICK and waſh your ſpinach well, put it into a ſaucepan, | 
with a little ſalt. Cover it cloſe, and let it ſtew till it is juſt ten- 
der; then throw it into a ſieve, drain all the liquor out, and 
chop it ſmall, as much as the quantity of, a French roll, ad, 
half a pint of cream to it, ſeaſon with ſalt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and ſet it a-ſtey. 
ing over the fire a quarter of an hour, ſtirring it often, Cut 
French roll into long pieces, about as thick as your finger, fry 
them, poach fix eggs, lay them round on the ſpinach, ſtick the 
pieces of roll in and about the eggs. Serve it up either for a 
ſupper, or a fide-diſh at a ſecond courſe, | 


Stewed ſpinach and eggs. 


PICK and waſh your ſpinach very clean, put it into a ſauce- 
pan, with a little ſalt; cover it cloſe, ſhake the pan often, when 
it is juſt tender, and whilſt it is green, throw it into a ſieve to 
drain, lay it into your diſh. In the mean time have a ſtew-pan | 
of water boiling, break as many eggs into cups as you would 
poach. When the water boils put in the eggs, have an egg- 
flice ready to take them out with, lay them on the ſpinach, and 


garniſh the diſh with orange cut into quarters, with melted but- 3 
ter in a cup. 


To bail ſpinach, when yt have not room on the fire in 1 
do it by itſelſ. | 


HAVE a tin-box, or any other thing that ſhuts very cloſe, Y 
put in your ſpinach, cover it ſo cloſe as no water can get in, and | 
put it into water, or a pot of liquor, or any thing you are boiling. 


It will take about an hour, if the pot or copper boils, In tht I 
{ame manner you may boil peas without water. K 


E 
Afparozu 
þ 
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Aſparagus forced in French rolls. 


TAKE three French rolls, take out all the ab, by firſt 
cutting a piece of the top-cruſt off; but be carerul that the cruſt 
£5 again the ſame place. Fry the rolls brown in freſh butter; 
then take a pint of cream, the yolks of ſix eggs beat fine, a little 
ſalt and nutmeg, ſtir them well together over a flow fire till it 


begins to be thick. Have ready a hundred of ſmall graſs boiled, 


then fave tops enough to ſtick the rolls with, the reſt cut ſmall 
and put into the cream, fill the loaves with them. Before you 
fry the rolls, make holes thick in the top-cruſt, and ſtick the 


eraſsin; then lay on the piece of cruſt, and ſtick the graſs in, 


that it may look as if it were growing. It makes a pretty ſide · 
Giſh at a ſecond courſe, 


To make ovſter leaves. 


FRY the French rolls as above, take half a pint of oyſters, 


few them in their own liquor, then take out the oyſters with a 
fork, ſtrain the liquor to them, put them into a ſaucepan again, 
with a glaſs of white wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolled in flour; ſhake 
them well together, then put them into the rolls; and theſe 
make a pretty ſide- diſn for a firſt courſe. You may rub in the 
cumbs of two rolls, and toſs up with the oyſters. 


To flew parſnips. 

BOIL them tender, ſcrape them from the duſt, cut them into 
ſlices, put them into a ſaucepan, with cream enough; for ſauce, 
2 piece of butter rolled in flour, alittle ſalt, and ſhake the ſauce- 
panoften. When the cream boils, pour them into a plate for a 
corner-diſh, or a ſide-diſh at ſupper. 


| To maſh par ſnips. 

BOIL them tender, ſcrape them clean, then ſcrape all the 
ſoft into a ſaucepan, put as much milk or cream as will ſtew 
them, Keep them ſtirring, and when quite thick, ſtir in a good 
picce of butter, and ſend them to table. 


To ſtew cucumbers. 


PARE twelve cucumbers, and flice them as thick, as a half- 
frown, lay them in a coarſe cloth to drain, and when they are 
Y Jour them aud fry them brown in freſh butter; then take 

f O 2 . h them 
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them out with an epg-ſlice, lay them in a plate before the fte 
and have ready one cucumber whole, cut along piece out of the 
fide, and {coop out all the pulp ; have ready fried onions peeled 
and fliced, and fried brown with the ſliced cucumber, Fill the 
whole cucumber with the fried onion, ſeaſon with pepper and 
ſalt ; put on the piece you cut out, and tie it round with a pack. 
thread. Fry it brown, fuit flouring it, then take it out of the 
pan and keep it hot; keep the pan on the fire, and with one 
hand put in a little flour, while with the other you ſtir it. When 
it is thick put in two or three ſpoonfuls of water, and half a pint 
of white or red wine, two ſpoonſuls of catchup, ſtir it together, | 
put in three blades of mace, four cloves, half a nutmeg, a little | 
pepper and ſalt, all beat fine together; ſtir it into the ſaucepan, 
then throw in your cucumbers, give them a toſs or two, then 
Jay the whole cucumbers in the middle, the reſt round, pour the 
ſauce all over, untie the cucumbers before you lay it into the diſh, 
Garniſh the diſh with fried onions, and fend it to table hot. 
73 his is a pretty fice-dith at a firlt courſe. 
To razoo French beans. 

TAKE a quarter of a peck of French beans, ſtring them, 
do not ſplit them, cut them in three acroſs, lay them in ſalt 
and water, then take them out and dry them in a coarſe cloth, 
ſry them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ſtir it into the pan by degrees, let it boil, I 
then take a quarter of a pound of freſh butter rolled in a very little F 
flour, two ſpoonfuls of catchup, one ſpoonful of muſhroom- F 
pickle, and four of white wine, an onion ſtuck with {1x cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and ſalt; (tir itall together for a few minutes, then throw 
in the beans; ſhake the pan for a minute or two, take out the 
onion, and pour them into your diſh, This is a pretty ſibe· Y 
diſh,fand you may garniſh with what you fancy, either picked I 
French bcans, muſhrooms, or ſamphire, or any thing elſe. 


A ragco of beans, with à force. 3 


RAGOO them as above, take to large carrots, ſcrape and 1 
boil them tender, then maſh them in a pan, ſeaſon with pepp*t : 
and ſalt, mix them with a little piece ot butter and the yolks ot 4 
two raw eggs. Make it into what ſhape you pleaſe, and bak: 
ing it a quarter of an hour in a quick oven will do, but 2 n 
oven is the beſt; lay it in the middle of the diſh, and the 14 
goo round. Serve it up hot for a firſt courſe. f 
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Or this way, beans ragoo d with cabbage. 


TAKE a nice little eabbage, about as big as a pint baſon 3 
when the outſide leaves, top, and ſtalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, a carrot boiled 
and maſhed, and a turnip boiled; math all together, put 
them into a ſaucepan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, {tew them a few minutes over the 
fre, ſtirring the pan often. In the mean time put the cabbage 
into a ſaucepan, but take great care it does not fall to pieces 
put to it four ſpoonfuls of water, two of wine, and one of catch- 
up; have A ſpoonful of muſhroom-pickle, a piece of butter 
rolied in a little flour, a very little pepper, cover it cloſe, and let 
it ſtew ſoftly till it is tender; then take it up carefully and lay 
it in the middle of the diſn, pour your maſhed roots in the mid- 
dle to fill it up high, and your ragoo round it. You may add 
the liquor the cabbage was ſtewed in, and ſend it to table hot. 
This will do for a top, bottom, middle, or fide-diſh, When 
beans are not to be had, you may cut carrots and turnips into 
little ices, and fry them; the carrots in little round flices, the 
turnips in pieces about two inches long, and as thick as one's 
linger, and toſs them up in the ragoo. 

Beans ragos'd with par ſui ps. 

TAKE two large parſnips, ſcrape them clean, and boil them 
in water. When tender, take them up, ſcrape all the ſoft into a 
ſaucepan, add to them four ſpoonfuls of cream, a piece of but- 
ter as big as an hen's egg, chop them in the ſaucepan well ; 
and when they are quite quick, heap them up in the middle of 
the diſu, and the ragoo round, | 
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Beans ragob d with potatoes. 


BOIL two pounds of potatoes ſoft, then peel them, put them 
into a ſaucepan, put to them half a pint of milk, ſtir them 
about, and a little ſalt; then ſtir in a quarter of a pound of but- 
ter, keep ſtirring all the time till it is fo thick, that you can't ſtir 
the ſpoon in it hardly for ſtiffneſs, then put it into a halfpenny 
Welch diſh, firſt buttering the diſh. Heap them as high as 
they will lie, flour them, pour a little melted butter over it, and 
then a few crumbs of bread. Set it into a tin oven before the 
fre; and when brown, lay it in the middle of the diſh, (take 
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great care you don't maſh it) pour your ragoo round it, and 
fend it totable hot, 
To ragoo celery. 


WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a ſtew- pan with juſt 
as much water as will cover it, tie three or four blades of mace 
two or three cloves, about twenty corns of whole pepper * 
muſlin rag looſe, put it into the ſtew- pan, a little onion, a little 
bundle of ſweet-herbs ; cover it cloſe, and let it ſtew ſoftly till 
tender; then take out the ſpice, onion and ſweet-herbs, put in 
| half an ounce of truffles and morels, two ſpoonfuls of catchuy, x 
gill of red wine, a piece of butter as big as an eggrolled in flour, 
fix farthing French rolls, ſeaſon with ſalt to your palate, ſtir itall 
together, cover it cloſe, and let it ſtew till the ſauce is thick and 
good. Take care that the roll do not break, ſhake your pan 
often; when it is enough, difh it up, and garniſh with lemon, 
The yolks of ſix hard eggs, or more, put in with the rolls, will 
make it a fine diſh. This for a firſt courſe. 

If you would have it white, put in white wine inſtead of tc, 
and ſome cream fur a ſecond courſe, 


To ragoo muſhrooms. 


PEEL and ſcrape the flaps, put a quart into a ſaucepan, a 
very little falt, ſet them on a quick fire, let them boil up, then 
take them off, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, ſet it on the fire, ſtir it now and then; when it is 
thick and fine, have ready the yolks of ſix eggs hot and boiled | 
in a bladder hard, 8 it in the middle of your diſh, and pour 
the ragoo over it. Garniſh with broiled muſhrooms. 


A pretly diſb of eggs. 

BOIL fix eggs hard, peel them and cut them into thin flices, 
put a quarter of a pounq of butter into the ſtew- pan, then put 
in your eggs and ſry them quick. Half a quarter of an hou: | 
will do them. Youmuſt be very careful not to break them, throw 
over them pepper, ſalt, and nutmeg, lay them in your diſh be. 
fore the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall; throw them into the pan, pouf 
in a quarter of a pint of white wine, a little juice of lemon, 
and a little piece of butter rolled in flour, | Stir all together til 


it is thick; if you have not ſauce enough, put in a little more 
wine, 
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wine, toaſt ſome thin ſlices of bread cut three-corner-ways, and 
hy round your diſh, pour the ſauce all over, and fend it to table 
hot, You may put ſweet oil on the toaſt, if it be agreeable, 


Eggs a la tripe. 


BOIL your eggs hard, take off the ſhells and cut them long- 
ways in four quarters, put a little butter into a ſtew-pan, let it 
melt, ſhake in a little flour, ſtir it with a ſpoon, then put in 

our eggs, throw a little grated nutmeg all over, a little ſalt, a 
good deal of ſhred parſley; ſhake your pan round, pour in a little 
cream, toſs the pan round carefully, that you do not break the 
ezzs. When your ſauce is thick and fine, take up your eggs, 
pour the ſauce all over them, and garniſh with lemon, 


A fricaſey of eggs. 

BOIL eight eggs hard, take off the ſhells, cut them into 

quarters, have ready half a pint of cream, and a quarter of a 

pound of freſh butter ; ſtir it together over the hre till it is 

thick and ſmooth, lay the eggs in the diſh, and pour the ſauce 

all over. Garniſh with the hard yolks of three eggs cut ig 
two, and lay round the edge of the diſh. 


A ragoo of eggs. 

BOIL twelve eggs hard, take off the ſhells, and with a little 
knife very carefully cut the white acroſs long-ways, ſo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, fave the 
water, and chop the truffles and morels very ſmall, boi] a little 
parſley, chop it fine, mix them together, with the truffle-water 
you ſaved, grate alittle nutmeg in, a little beaten mace, put it 
into a ſaucepan with three ſpoonfuls of water, a gill of red wine, 
one ſpoonful of catchup, a piece of butter as big as a large wal- 
nut, rolled in flour, ſtir all together, and let it boil. In the mean 
lime get ready your eggs, lay the yolks and whites in order in 
your diſh, the hollow parts'of the whites uppermoſt, that they 
may be filled; take ſome Erumbs of bread, and fry them brown 
andcriſp, as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your ſauce all over, 
and garniſh with fried crumbs of bread, This is a very genteel 
pretty diſh, if it be well done. 


94 To 
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To broil eggs. 


CUT a toaſt round a quartern loaf, toaſt it brown, lay it en 
your diſh, butter it, and very carefully break {1x or eight eggs on 
the toaſt, and take a red-hot ſhovel, and hold over them. When 
they are done, ſqueeze a Seville orange over them, grate a little 
nutmeg over it, and ſerve it up for a ſide- plate. Or you may 
poach your eggs, and lay them on a toaſt; or toaſt your bread 


criſp, and pour a little boiling water over it; ſeaſon it with a 
little ſalt, and then lay your poached eggs on it, 


To dreſs eggs with bread, 


TAE E a penny-loaf, ſoak it in a quart of hot milk for tw 
hours, or till the bread is foft, then ſtrain it through a coarſe 
ſieve, put to it two ſpoonfuls of orange-flour-water, or roſe- | 
water; ſweeten 1t, grate in a little nutmeg, take a little diſh, 
butter the bottom of it, break in as many eggs as will cover the 
bottom of the diſh, pour in the bread and milk, ſet it in a in- 
oven before the fire, and half an hour will bake it; it will do 
on a chafling-diſh of coals. Cover it cloſe before the fire, or 
bake it in a {low oven, | 


To farce eggs. 


GET two cabbage-lettuces, ſcald them, with a few muſn- W 
rooms, parſley, forrel. and chervil ; then chop them very ſmall, g 
with the yolks of hard eggs, ſeaſoned with ſalt and nutmeg; then 
ſtew them in butter; and when they are enough, put in a little 
cream, then pour them into the bottom of a diſh. Take the 
whites, and chop them very fine wih parſley, nutmeg, and ſalt, 1 
Lay this round the brim of the diſh, and run a red-hot fire- 
ſhovel over it, to brown it, 


Eggs with leltuce. 


SCALD ſome cabbage-lettuce in fair water, ſqueeze them : 
well, then {lice them and toſs them up in a ſaucepan with a piece 
of butter; ſeaſon them with pepper, ſalt, and a little nutmeg. 
Let them flew half an hour, chop them well together; when 1 
they are enough, lay them in your diſh, fry ſome eggs nicely 2 


in butter and lay on them, Garniſh with Seville orange. 3 
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To fry eggs as round as balls, 


HAVING a deep frying-pan, and three pints of clarified but- 


ter, heat it as hot as for fritters, and ſtir it with a ſtick, till it 
runs round like a whirlpool ; then break anegg into the middle, 
ind turn it round with your tick, till it be as hard as a poached 
egg; the whirling round of the butter will make it as round as 
a dall, then take it up with a ſlice, and put it in a diſh before 
the fire: they will keep bot half an hour and yet be ſoft; fa 
you may do as many as you pleaſe. You may ſerve theſe with 
what you pleaſe, nothing better than ſtewed ſpinach, and gar- 
niſh with orange. 


To make an egg as big as twenty, 

PART the yolks from the whites, ſtrain them both ſeparate 
through a ſieve, tie the yolks up in a bladder in the form of a 
ball. Boil them hard, then put this ball into another blad- 
der, and the whites round it; tie it up oval faſhion, and boil 
it, Theſe are uſed for grand ſallads. This is very pretty for a 
r2g00, boil five or {1x yolks together, and lay in the middle of 
the ragoo of eggs; and ſo you may make them of any ſize you 
pleaſe, : 


To make a grand diſb of eggs. 


YOU muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks by themſelves in 
a bladder round : boil them hard, then have a wooden bowl 
that will hold a quart, made like two butter-diſhes, but in the 
inage of an egg, with a hole through one at the top. You are 
to obſerve, wen you boil the yolks, to run a packthread through, 
ani leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl-diſh ; but be careful to hang it 
lo a5 to be in the middle. The ſtring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole; then flop 
the hole cloſe, and boil it hard. It will take an hour. When 
It is boiled enough, carefully open it, and cut the ſtring cloſe. 
In the mean time take twenty eggs, beat them well, the yolks by 
themſelves, and the whites by themſelves; divide the whites into 
two, and boil them in bladders the ſhape of an egg. When 
they are botled hard, cut one in two long-ways and one croſs- 


Ways, and with a fine ſharp knife cut out ſome of the white in the 


Rudi; lay the great egg in the middle, the two long halves 
a : 0 
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on each ſide, with the hollow part uppermoſt, and the two round 
Aat between. Take an ounce of truffles and morels, cut them 
very ſmall, boil them in half a pint of water till they are tender 
then take a pint of freſh muſhrooms clean picked, waſhed, and 
chopped ſmall, and put into the truffles and morels, Let them 
doll, add a little ſalt, a little beaten nutmeg, alittle beaten mace 
and add a gill of pickled muſhrooms chopped fine. Boil ſixteen 
of the yolks hard in a bladder, then chop them and mix them 
with the other ingredients; thicken it with a lump of butter 
rolled in flour, ſhaking your ſaucepan round till hot and thick, 
then fill the round with this, turn them down again, and fil 
i the two long ones; what remains, fave to put into the ſaucepan, 
Take a pint of cream, a quarter of a pound of butter, the other 
four yolks beat fine, a pill of white wine, a gill of pickled 
muſhrooms, a little beaten mace, and a little nutmeg ; put all 
| into the ſaucepan to the other ingredients, and ſtir all well to- 
4 gether one way till it is thick and fine; pour it over all, and 
g garniſh with notched lemon. 5 
This is a grand diſh at a ſecond courſe. Or you may mix it 
up with red wine and butter, and it will do for a firſt courſe. 
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To make a pretty diſh of whites of eggs. 

TAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe-water, a little grated lemon-peel, a little nut- 
meg, and ſweeten with ſugar: mix them well, boil them in 
four bladders, tie them in the ſhape of an egg, and boil them 
hard. They will take half an hour. Lay them in your diſh; 
when cold, mix half a pint of thick cream, a gill of ſack, and 
half the juice of a Seville orange. Mix all together, ſweeten 
with fine ſugar, and pour over the eggs. Serve it up for a ſide- 
diſh at ſupper, or when you pleaſe. , | 


To dreſs beans in ragoo. 


YOU muſt boil your beans ſo that the ſkins will flip off. 
Take about a quart, ſeaſon them with pepper, ſalt, and nut- 
meg, then flour them, and have ready ſome butter in a ſtew-pan, 
throw in your beans, fry them of a fine brown, then drain them } 
from the fat, and lay them in your diſh. Have ready a quarter 
of a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little pepper, 
ſalt, and nutmeg ; then'by degrees mix them in the butter, 


and pour over the other beans. Garniſh with a boiled mon 
e : han, 


made Plain and Eaſy. 203 


dean, and ſo on till you fill the rim of your diſh, They are 
very good without frying, and only plain butter melted over 
28 An amulet of beans. 
BLANC H your beans, and fry them in ſweet butter, with 
alittle parſley, pour out the butter, and pour in ſome cream. 
Let it immer, ſhaking your pan; ſeaſon with pepper, ſalt, and 
nutmeg, thicken with three or four yolks of eggs, have ready 
a pint of cream, thickened with the yolks of four eggs, ſeaſon 
with a little ſalt, pour it in your diſh, and lay your beans on the 
amulct, and ſerve it up hot. 

The ſame way you may dreſs muſhrooms, truffles, green peaſe, 
aſparagus, and artichoke-bottoms, ſpinach, ſorrel, &c. all 
being firſt cut into ſmall pieces, or ſhred fine, 


To make a bean tanſey. 


TAKE two quarts of beans, blanch and beat them very fine 
in a mortar ; ſeaſon with pepper, ſalt, and mace ; then put in 
the yolks of ſix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of ſack, and ſweeten to your palate. Soak 
four Naples biſcuits in half a pint of milk, mix them with the 
other ingredients. Butter a pan and bake it, then turn it on a 
diſh, and ſtick citron and orange-peel candied, cut ſmall, and 
ſtuck about it. Garniſh with Seville orange. 


To make a water tanſey. 


TAKE twelve eggs, beat them very well, half a manchet 
erated, and fifted through a cullender, or half a penny roll, 
half a pint of fair water. Colour it with the juice of ſpinach, and 
one ſmall ſprig of tanſey beat together; ſeaſon it with ſugar to 
your palate, a little falt, a ſmall nutmeg grated, two or three 
ſpoonfuls of roſe-water, put it into a ſkellet, ſtir it all one way, 
and let it thicken like a haſty- pudding; then bake it, or you 
may butter a ſtew-pan and put it into. Butter a diſh, and lay 
over it: when one fide is enough, turn it with the diſh, and flip 
the other fide into the pan. When that is done, ſet it into a 
maſſereen, throw ſugar all over, and garniſh with orange. 


Peaſe frangoiſe. 

TAKE a quart of ſhelled peaſe, cut a large Spaniſh onion 
or two middling ones ſmall, and two cabbage or Sileſia lettuce. 
cut ſmall, put them into a ſaucepan, with half a pint of 8 
eaſon 
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feaſon them with a little falt, a little beaten pepper, and a Hittle 
beaten mace and nutmeg. Cover them cloſe, and let them {tew 
a quarter of an hour, then put in a quarter of a pound of freſh 
butter rolled in a little flour, a ſpoontul of catchup, a litile piece 
of burnt butter as big as a nutmeg z cover them cloſe, and let it 
fimmer ſoftly an hour, often ſhaking the pan. When it is 
enough, ſerve it up for a ſide-diſh. 

For an alteration, you may ſtew the ingredients as above: then 
take a ſmall cabbage-Jettuce, and half boil it, then drain it, cut 
the {talks flat at the bottom, ſo that it will ſtand firm in the diſh, 
and with a knife very carefully cut out the middle, leaving the 
outſide leaves whole, Put what you cut out into a ſaucepan, 
chop it, and puta piece of butter, a little pepper, ſalt, and nut- 
meg, the yolk of a hard egg chopped, a few crumbs of bread, 
mix all together, and when it is hot fill your cabbage; put ſome 
butter into a ſtew- pan, tie your cabbage, and fry it till you think 
it is enough; then take it up, untie it, and firſt pour the ingre- 
dienis of peaſe into your diſh, ſet the forced cabbage in the mid- 
dle, and have ready four artichoke-bottoms fried, and cut in two, 
and laid round the diſh, This will do for a top-diſh. 

Crecn peaſe wich cream. 

TAK a quart of fine green peaſe, put them into a ſtew- pan 
wich a picce of butter as big as an egg, rolled in a little flour, 
ſeaſon them with a little ſalt and nutmeg, a bit of ſugar as big 
as a nutmeg, a little bundle of ſweet-herbs, ſome parſley chop- 
ped fine, a quarter of a pint of botling water. Cover them cloſe, 
and let them ſtew very ſoftly half an hour, then pour in a quar- 
ter of a pint of good cream. Give it one boil, and ſerve it up 
for a ſide-plate. ; 
A farce meagre cabvape. 


TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ſtalk flat to ſtand in the diſh, then carefully open the leaves, and 
take out the inſide, leaving the outſide leaves whole. Chop 
v hat you take out very fine, take the fleth of two or three floun- 
ders or plaiſe clean from the bone; chop it with the cabbage 
and the yo'ks and whites of four hard eggs, a handful of picked 
parſley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg, and a few 
crumbs of bread, fill the cabbage, and tie. it together, put it into 
a deep ſtew- pan, or ſaucepan, put to it half a pint of water, 4 


quarter of a pound of butter rolled in a little flour, the . 
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four hard eggs, an onion ſtuck with fix cloves, whole pepper 
and mace tied in a muſlin rag, haif an ounce of truffles and 
morels, a ſpoonful of catchup, a few pickled muthrooms ; cover 
it cloſe, and let it ſimmer an hour. If you find it is not enough, 
ou muſt do it longer. When it is done, lay it in your diſh, 
untie it, and pour the ſauce over it. | 


To farce curumboers. 


TAKE fix large cucumbers, cut a piece off the top, and 
ſcoop out all the pulp; take a large white cahbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, ſhred 
ſome parſley and pickled muſhrooms ſmall, two hard eggs chop- 
ped very fine, ſeaſon it with pepper, ſalt, and nutmeg ; ftuff 
vour cucumbers full, and put on tne pieces, tie them with a 
packthread, and fry them in butter of a light brown; have the 
following ſauce ready: take a quarter of a pint of red wine, 2 
quarter of a pint of boiling water, a ſmajl onion chopped hne, a 
little pepper and ſalt, a piece of butter as big as a walnut, rolled 
in ſiour; when the cucumbers are enough, lay them in your diſh; 
pour the ſat out of the pan, and pour in this {auce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed with twa 
or three ſpoonfuls of the ſauce, then turn them into the pan, 
let them boil, Keeping ic ſtirring all the time, untie the ſtrings, 
and pour the ſauce over. Serve it up for a ſide- . Garmilla 
with the tops, | | 


= 7 | 
To flew cucumbers. 
TAKE fix large cucunibers, ſlice them; take ſix large anions, 
peel and cut them in thin flices, fry them both brown, then 
rain them and pour out the fat, put them into the pan again, 


with. three ſpoonfuls of hot water, a quarter of a pound of buttec 


rolled in flour, and a tea-ipoonftui of muſtard; teafon with pep- 
per and ſalt, and let them ſtew a quarter of an hour ſo'tly, ſhuk- 
ing the pan often. V/hen they ate enough, dill them up. 


Fried ce ery. 


TARE fix or eight heads of celery, cut of the green tops, 
end takxe ot the outiide ſtalks, waik them clean, aud pare the 
09'S CCan ;"then have ready h if a pint of white wine, the 
sat three egos beat ſine, and alittle ſalt and nutmeg; mix 
= w.l}:ozether Wich fur into a batter, dip every head into the 

batter, 
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batter, and fry them in butter. When enough, lay them 
your diſh, and pour melted butter over them, ee 


Celery with cream. 


WASH and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water 
and take the yolks of four eggs beat fine, half a pint of cream. 
a little ſalt and nutmeg, pour it over, keeping the pan ſhaking 
all the while. When it begins to be thick, diſh it up, 


Cauliflowers fried. 


TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces ; take half 
a pound of butter, with two ſpoonfuls of water, a little duſt of 
flour, and melt the butter in a ſtew- pan; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seaſon it with pepper and ſalt. 
When it is enough, lay the two halves in the middle, and pour 
the reſt all over. | 


Jo make an oatmeal pudding. 


TAKE a pint of fine oatmeal, boil it in three pints of new 
milk, ſtirring it till it is as thick as a haſty- pudding; take it off, 
and ſtir in half a pound of freſh butter, a little beaten mace and 
nutmeg, and a gill of ſack ; then beat up eight eggs, half the 
. whites, ſtir all well together, lay puff-paſte all over the diſh, 
pour in the pudding, and bake it half an hour. Or you may 
boil it with a few currants. 


o make a potato pudding. 


TAKE a quart of potatoes, boil them ſoft, peel them, and 
maſh them with the back of a ſpoon, and rub them through a 
ſieve, to have them fine and ſmooth ; take half a pound of freſh 
butter melted, half a pound of fine ſugar, ſo beat them well 
together till they are very ſmooth, beat fix eggs, whites and all, 
ſtir them in, and a glaſs of ſack or brandy, * You may add halt 
a pound of currants, boil it half an hour, melt butter with a 
glaſs of white wine; ſweeten with ſugar, and pour over it. 
Lou may bake it in a diſh, with puff-paſte all round the diſh, 
and at the bottom. | 


To 
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To make a ſecond potato pudding, 


ROIL two pounds of potatoes, and beat them in a mortar 
ane, beat in half a pound of melted butter, boil it half an hour, 
pour melted butter over it, with a glaſs of white wine or the 
*1ice of a Seville orange, and throw ſugar all over the pudding 
and diſh. 


To make a third ſort of potato pudding. 

TAKE two pounds of white potatoes, boil them ſoft, pee} 
and beat them in a mortar, or ſtrain them through a ſieve till 
they are quite fine; then mix in half a pound of freſh butter 
melted, then beat up the yolks of eight eggs and three whites, 
{ir them in, and half a pound of white ſugar finely pounded, 
half a pint of ſack, ſtir it well jo pure, grate in half a large 
nutmeg, and ſtir in half a pint of cream, make a pufF-pafte, 
and lay all over your diſh and round the edges ; pour in the pud- 
ding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you may 
ſtrew over the top half an ounce of citron and orange-peel cut 
thin, before you put it into the oven. WE, 


To make an orange pudding, 


TAKE the yolks of ſixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine ſugar, two ſpoonfuls of 
orange-flour-water, two of roſe-water, a gill of ſack, half a 
pint of cream, two Naples biſcuits, or the crumb of a halfpenny 
roll ſoaked in the cream, and mix all well together. Make a 
thin puft-paſte, and lay all over the diſh and round the rim, 


pour in the pudding and bake it. It will take about as long 
baking as a cuſtard. 


To make a ſecond ſort of orange pudding. 


YOU muſt take ſixteen yolks of eggs, beat them fine, mix 
them with half a pound of freſh butter melted, and half a pound 
of white ſugar, a little roſe- water, and a little nutmeg, Cut 
the peel of a fine large Seville orange fo thin as none of the 
white appears, beat it fine in a mortar till it is like a paſte, and 
by degrees mix in the above ingredients all together; then lay a 

puff. paſte all over the diſh, pour in the ingredients, and bake it. 
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To make a third orange pudding. 
YOU muſt take two large Seville oranges, and prate off the 
rind as far as they are yellow; then put your oranges in fat 
water, and let them boil till they are tender. Shift the water 
three or four times to take out the bitterneſs ; when they are ten. 
der, cut them open and take away the ſeeds and ſtrings, and beat 
the other part in a mortar, with half a pound of ſugar, till i; 
is a paſte z then put to it the yolks of fix eggs, three or four 
ſpoonfuls of thick cream, half a Naples biſcuit grated, mix theſe 
together, and melt a pound of freſh butter very thick, and fiir 
it well in. When it is cold, put a little thin puff, paſte about 
the bottom and rim of your-diſh ; pour in the ingredients, and 
bake it about three quarters of an hour, 


To make a fourth orange pudding. 

YOU muſt take the outſide rind of three Seville oranges, 
boil them in ſeveral waters till they are tender, then pound them 
in a mortar, with three quarters of a pound of ſugar ; then blanch 
half a pound of ſweet almonds, beat them very fine with roſe- 


water to keep them from oiling, then beat ſixteen eggs, but fix | 
whites, a pound of freſh butter, and beat all theſe together till 


it is light and hollow; then lay a thin puff-paſte all over a diſh, 
and put in the ingredients. Bake it with your tarts. 


To make a lemon prdding. 


GRATE the outſide rind of two clear lemons ; then orate 
two Naples biſcuits and mix with the grated peel, and add to it 


three quarters of a pound of white ſugar, twelve yolks of eggs, 


and half the whites, three quarters of a pound of melted butter, 
half a pint of thick cream; mix all well together, lay a puff- 
paſte all over the diſh, pour the ingredients in, and bake it. An 
hour will bake it. 5 


Lo make an almond pudding. 
BLANCH half a pound of ſweet almonds, and four bittet 


ones, in warm water, take them and pound them in a marbſe 
mortar, with two ſpoonfuls of orange: flower- water, and two of 
roſe- water, a gill of ſack; mix in four grated Naples biicuits, 
three quarters of a pound of melted butter; beat eight eggs, f 

mix them with a quart of cream boiled, grate in halt a nutMcz 


and a quarter of a pound of ſugar; mix all well together, wor 
g tun 


* S aa 
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ki puff-paſte and lay all over the diſh, pour in the ingredients 
and bake it. | 


To boil an almond pudding. 


BEAT a pound of ſweet almonds as ſmall as pofhble, with 
three ſpoonfuls of roſe- water, and a gill of ſack or white wine, 
and mix in half a pound of freſh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of ſuzar, half a nutmeg grated, one ſpoonful of flour and three 
ſpoonfuls of crumbs of white bread ; mix all well together, and 
boil it. It will take half an hour boiling. 


To make a ſagoe pudding. 


LET half a pound of fagoe be waſhed well in three or four kot 
waters, then put to it a quart of new milk, and let it boil to- 
rether till it is thick; ſtir it carefully, (for it is apt to burn) put 
in a ſtick of cinnamon when you ſet it on the fire: when it is 
boiled take it out; before you pour it out, ſtir in half a pound 
of freſh butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites and four ſpoonfuls of ſack ; ſtir all to- 
gether, and ſweeten to your taſte, Put in a quarter of a pound 
of currants clean waſhed and rubbed, and juſt plumped in two 
ſpoonfuls of ſack and two of roſe- water: mix all well together, 
lay a puff-· paſte over a diſh, pour in the ingredients and bake it. 


To make a millet pudding. 


YOU muſt get half a pound of millet ſeed, and after it is 
waſhed and picked clean, put to it half a pound of ſugar, a 
whole nutmeg grated, and three quarts of milk. When you 
have mixed all well together, break in half a pound of freſh 
butter ; butter your diſh, pour it in and bake it, 


To make a carrot pudding. 


YOU muſt take a raw carrot, ſcrape it very clean and grate 
it: Take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, 
ind mix the eggs with half a pint of cream : then ftir in the 
bread and carrot, half a pound of freſh butter melted, half a 
pint of ſack, and three ſpoonfuls of grange-flower-water, a nut- 
mes grated, Sweeten to your palate. Mix all well together, and 
Hit is not thin enough, ſtir in a little new milk or cream, Let 
it be of a moderate thickneſs, lay a puff-paſte all over the a, 
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and pour in the ingredients. Bake it; it will take an hour; 
baking. Or you may boil it, but then you muſt melt butter 
and put in white wine and ſugar. ; 


A ſecond carrot pudding, | 


GET two penny-loaves, pare off the cruſt, ſoak them in 
quart of boiling milk, let it ſtand till it is cold, then grate in tuo 
or three large carrots, then put in eight eggs well beat, and 
three quarters of a pound of freſh butter melted, grate in a littl 
nutmeg, and ſweeten to your taſte, Cover your diſh with puf. 
paſte, pour in the ingredients and bake it an hour, 


To make a cowſlip pudding. 


HAVING got the flowers of a peck of cowllips, cut then 
ſmall and pound them ſmall, with half a pound of Naples bi- 
cuits erated, and three pints of cream. Boil them a little ; then 
take them off the fire and beat up fixteen eggs, with a little 
cream and a little roſe-water. Sweeten to your palate, Mixit 
all well together, butter a diſh and pour it in. Bake it; and 
when it is enough, throw fine ſugar over and ſerve it up. 

Note, New milk will do in all theſe. puddings, when you 
have no cream. | 


To make a quince, apricot, or while pear-plum pudding 


_ SCALD your quinces very tender, pare them very thin, ſcrape 
off the ſoft ; mix it with ſugar very ſweet, put in a little ginger 
and a little cinnamon, To a pint of cream you muſt put 
three or four yolks of eggs, and ftir it into your quinces til 
they are of a good thickneſs. It muſt be pretty thick. S0 pu 


may do apricots or white pear-plums. Butter your diſh, pour 
jt in and bake it. . 


To make a pearl barley pudding. 

GET a pound of pearl barley, waſh it clean, put to it three 
quarts of new milk and half a pound of double refined ſugar, 3 
nutmeg grated; then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; m 
al! well together, butter a*diſh, pour it in, bake it again an 
hour, and it will be excellent, | 
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To make a French barley pudding. 


PUT to a quart of cream ſix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange-flower-water, uy: 
or roſe-water, and a pound of melted butter; then put in fix 9 
handfuls of French barley, that has been boiled tender in milk, 14 
butter a diſh, and put in it. It will take as long baking as a 


veniſon-paſty. 


To make an apple pudding, 

TAKE twelve large pippins, pare them, and take out the 
cores, put them into a ſaucepan, with four or five ſpoonfuls of 
water, Boil them till they are ſoft and thick; then beat them 
well, ſtir in a quarter of a pound of butter, a pound of loaf ſugar, 
the juice of three lemons, the peel of two lemons, cut thin and 
heat fine in a mortar, the yolks of eight eggs beat; mix all well 
together, bake it in a ſlack oven; when it is near done, throw 
over a little fine ſugar. You may bake it in a putt-paſte, as you 
do the other puddings. 


To make an Italian pudding. 


TAKE a pint of cream, and lice in ſome French rolls, as 17 
much as you think will make it thick enough, beat ten eggs fine, 6h 
erate a nutmeg, butter the bottom of the diſh, ſlice twelve pip- 
pins into it, throw ſome orange-peel and ſugar over, and half 
apintof red wine ; then pour your cream, bread and eggs over 
it; firſt lay a puff-paſte at the bottom of the diſh and round the 
edges, and bake it half an hour, | 
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To make a rice pudding. 


TAKE a quarter of a pound of rice, put it into a ſaucepan» 
wich a quart of new milk, a ſtick of cinnamon, ſtir it often, to 
Keep it from ſticking to the ſaucepan. When it has boiled thick, 
pour it into a pan, ſtir in a quarter of a pound of freſh butter, 
and ſugar to your palate ; grate in half a nutmeg, add three or 
four ſpoonfuls of roſe- water, and ſtir all well together; when it 
1s cold, beat up eight eggs, with half the whites, beat it all well 
together, butter a diſh, and pour it in and bake it. You may 
lay a puff. paſte firſt all over the diſh; for change, put in a few 
currants and ſweet-meats, if you chuſe it. 8 
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A ſecond rice pudding. 

GET half a pound of rice, put to it three quarts of milk, fi; 
in balf a pound of ſugar, grate a ſmall nutmeg in, and break 
in half a pound of freſh butter; butter a diſh, and pour it in and 
bake it. You may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ſtir in the 
ſugar, you may bake it before the fire, or in a tin-oven, You 
may add cggs, but it will be good without, 


A third rice pudding, 

TAKE fix ounces of the flour of rice, put it into a quart of 
milk, and let it boil till it is pretty thick, ſtirring it all the 
while; then pour it into a pan, ſtir in half a pound of freſh 
butter and a quarter of a pound of ſugar ; when it is cold, 
grate in a nutmeg, beat ſix eggs with a ſpoonful or two of 
ſack, beat and ftir all well together, lay a thin puff-paſte on 
the bottom of your diſh, pour it in and bake it. 


To boil a cuſtard pudding. 


TAKE apintof cream, out of which take two or three ſpoon- 
fuls, and mix with a ſpoonful of fine flour; ſet the reſt to boil, 
When it is boiled, take it off, and ſtir in the cold cream, and 
flour very well; when it is cool, beat up five yolks and two 
whites of eggs, and ſtir in alittle ſalt and ſome nutmeg, and two 
or three ſpoonfuls of ſack ; ſweeten to your palate ; butter a 
wooden bowl, and pour it in, tie a cloth over it, and boil it halt 
an hour. When it is enough, untie the cloth, turn the pudding 


out into your diſh, and pour melted butter over it. 


To make a flower pudding. 
TAKE a quart of milk, beat up eight eggs, but four of the 


whites, mix with them a quarter of a pint of milk, and ftir 


into that four large ſpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two ſpoonfuls of water, pour the water 


into the eggs, blanch the almonds and beat them fine in a mor- 


tar; then mix them in, with half a large nutmeg and a tea-ſpoon- 
ful of ſalt, then mix in the reſt of the milk, flour your cloth 
well and boil it an hour; pour melted butter over it, and ſugar 
if you like it, thrown all over. Obſerve always, in boiling pud- 
dings, that the water boils before you put them into the pot, 


and hate ready, when they are boiled, a pan of clean cold water 


Ju 


OY” r 


made Plain and Eaſy. 213 


-uft give your pudding one dip in, then untie the cloth, and it 


vill turn out, without ſticking to the cloth, 


To make a baiter pudding. 
TAKE a quart of milk, beat up fix eggs, half the whites, 


one of beaten ginger ; then mix all together, boil it an hour and 
2 quarter, and pour melted butter over it. You may put in 
eight eggs, if you have plenty, for change, and half a pound 
of prunes or currants. 


To make a batter pudding without eggs. 


TAKE a.quart of milk, mix fix ſpoonfuls of flour, with a 
little of the milk firſt, a tea-ſpoonful of ſalt, two tea-ſpoonfuls 
of beaten ginger, and two of the tincture of ſaffron; then mix 
all together, and boil it an hour. You may add fruit as you 


think proper. 


| To make a grateful pudding, 


TAKE a pound of fine flour, and a pound of white bread 
erated, take eight eggs but half the whites, beat them up, and 
mix with them a pint-of aew milk, then ſtir in the bread and 
four, a pound of raifins ſtoned, a pound of currants, half a 
pound of ſugar, a little beaten ginger ; mix all well together, 
and either bake or boil it. It will take three quarters of an 
hour's baking, Put cream in, inſtead of milk, if you have it. 
It will be an addition to the pudding, | 


To make a bread pudding. 


CUT off all the cruſt of a penny white loaf, and lice it thin 
into a quart of milk, ſet it over a chaffing-diſh of coals till the 
bread has ſoaked up all the milk, then put in a piece of ſweet 
butter, tir it round, let it ſtand till cold; or you may boil your 
milk, and pour over your bread and cover it up cloſe, does full 
as well: then take the yolks of ſix eggs, the whites of three, 
and beat them up with a little roſe-water and nutmeg, a little 
ſalt and ſugar, if you chuſe it. Mix all well together, ang boil 
it half an hour. ä 


mix as above, fix ſpoonfuls of flour, a tea- ſpoonful of ſalt and 
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ginger. You may bake it with a few currants, 


pour it in and bake it, 
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70 make a fine bread pudding. * 

TAKE all the crumb of a ſtale penny: loaf, cut it thin 1 
quart of cream, ſet it over a ſlow fire, till it is ſcalding hot, then 
let it ſtand till it is cold, beat up the bread and cream well 0. 
gether, grate in ſome nutmeg, take twelve bitter almonds, boi 
them in two ſpoonfuls of water, pour the water to the cream and 
{tir it in with a little ſalt, ſweeten it to your palate, blanch the 
almonds and beat them in a mortar, with two ſpoonfuls of roſe 
or orange-flower-water till they are a fine paſte; then mix them 
by degrees with the cream, till they are well mixed in the crean, 
then take the yolks of eight eggs, the whites of but four, beat 
them well and mix them with your cream, then mix all well to- 
gether. A wooden diſh is beſt to boil it in; but if you boil it 
in a cloth, be ſure to dip it in the hot water and flour it well, 
tie it looſe and boil it half an hour. Be ſure the water boil 
when you put it in, and keeps boiling all the time. When iti 
enough, turn it into your diſh, melt butter and put in twoor 
three ſpoonfuls of white wine or ſack, give it a boi] and pour it 
over your pudding; then ſtrew a good deal of fine ſugar all over 
the pudding and diſh, and ſend it to table hot. New milk will 
do, when you cannot get cream. You may for change put ina 
few currants. | 


To make an ordinary bread pudding. 


TAKE two halfpenny rolls, ſlice them thin, cruft and al, 
pour over them a pint of new milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak ; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little ſalt. Boil it half an 
hour; when it is done, turn it into your diſh, pour melted but- 
ter and ſugar over it. Some love A little vinegar in the butter, 
If your rolls are ſtale and grated, they will do better; add a little 


To make a baked bread pudding. 


TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea-ſpoonful of ginger, half a 
pound of raifins ſtoned, half a pound of currants clean waſhed 
and picked, a little ſalt. Mix firſt the bread and flour, ging" 
{alt and ſugar to your palate, then the eggs, and as much milk 


as will make it like a good batter, then the fruit, butter the diſh, 
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To make a boiled loaf. 


TAKE a penny loaf, pour over it half a pint of milk boiling 
hot, cover it cloſe, let it ſtand till it has ſoaked up the milk; 
then tie it up in a cloth, and boil it a quarter of an hour. When 
it is done, lay it in your diſh, pour melted butter over it, and 
throw ſugar all over; a ſpoonful of wine or roſe- water does 
as well in the butter, or juice of Seville orange. A French 
manchet does beſt; but there are little loaves made on porpoſe 
for the uſe. A French roll or oat cake- does very well boiled 


thus. 


To make a cheſuut pudding. 


PUT a dozen and a half of cheſnuts into a ſkillet or ſaucepan 
of water, boil them a quarter of an hour, then blanch and peel 
them and beat them in a marble mortar, with a little orange- 
fower or roſe-water and ſack, till they are a fine thin paſte ; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little ſalt, mix them with three 
pints of cream and half a pound of melted butter, ſweeten it to 
your palate and mix all together. Lay a puff- paſte all over the 
diſh, pour in the mixture and bake it. When you can't get cream 
take three pints of milk, beat up the yolks of four eggs and ſtir 
into the milk, ſet it over the fire, ſtirring it all the time till it 
is ſcalding hot, then mix it in the room of the cream. 


To make a fine plain baked pudding. 

YOU muſttake a quart of milk, and put three bay-leaves into 
it. When it has boiled a little, with fine flour, make it into a 
haſty-pudding, with a little ſalt, pretty thick ; take it off the 
fire, and ſtir in half a pound of butter, a quarter of a pound of 
ſugar, beat up twelve eggs and half the whites, ſtir. all well to- 
gether, lay a puff-paſte all over the diſh and pour in your ſtuff, 
Half an hour will bake it. | | 


To make pretty little cheeſe-curd puddings. 


YOU muſt take a gallon of milk, and turn it with runnet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of freſh butter till the but- 
ter and curd are well mixed; then beat fix eggs, half the whites, - 
and ſtrain them to the curd, two Naples biſcuits, or half a penny 
roll grated ; mix all theſe together, and ſweeten to your pa- 
late; butter your patty-pans, and fill them with the ingredients, 

bs wok | _ Bake 
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Bake them, but don't let your oven be too hot; when they are 
done, turn them out into a diſh, cut citroh and candied Oranoe. 
peel into little narrow bits, about an inch long, and blanched 
almonds cut in long flips, ſtick them here and there on the to ; 
of the puddings, jult as you fancy; pour melted butter with x 
little ſack in it into the diſh, and throw fine ſugar all over the 
puddings and diſh, They make a pretty ſide-diſh, 


To make an apricot pudding. 


CODDLE fix large apricots very tender, break them very 
ſmall, ſweeten them to your taſte. When they are cold, add fix 
eggs, only two whites well beat; mix them well together with | 
a pint of good cream, lay a pufi-paſte all over your diſh and 
pour in your ingredients. Bake it half an hour, don't let the 


oven be too hot; when it is enough, throw a little fine ſugar all 
over it, and ſend it to table hot. 


To make the Ipſwich almind pudding. 


STEEP ſomewhat above three ounces of the crumb of white 
bread ſliced, in a pint and a half of cream, or grate the bread, 
then beat half a pint of blanched almonds very fine till they 
are like a paſte, with a little orange-flower-water, beat up the 
yolks of eight eggs and the whites of four: mix all well together, 
put in a quarter of a pound of white ſugar, and tir in a little 
melted butter, about a quarter of a pound; lay a ſheet of putt- 


paſte at the bottom of your diſh and pour in tte ingredients, 
Half an hour will bake it. | | 


To make a vermicella pudding. 


YOU muſt take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty ſtiff, ſo as you can roll it out 
very thin, like a thin wafer; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can; 
then with a ſharp knife begin at one end, and cut it as thin as 
you can, have ſome water boiling, with a little ſalt in it, put in 
the paſte, and juſt give it a boil for a minute or two; then throw 
it into a ſieve to drain, then take a pan, lay a layer of vermi- 
cella and a layer of butter, and ſo on, When it is cool, beat it 
up well together, and melt the reſt of the butter and pour on it; 
beat it well (a pound of butter is enough, mix half with the paſte, 
and the other half melt) grate the crumb of a penny loaf, and 
mix in; beat up ten eggs, and mix in a ſmall nutmeg grated, 4 
gill of ſack, or ſame roſe- water, a tea-ſpoonful of ſalt, beat - 

au, 
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if! well together, and ſweeten it to your palate ; grate a little 
lemon- peel in, and dry two large blades of mace and beat them 
ene. You may, for change, add a pound of currants nicel 

waſhed and picked elean; butter the pan or diſh you bake it in, 
and then pour in your mixture, It will take an hour and a half 
baking; but the oven muſt not be too hot, If you lay a good 
thin cruſt round the bottom of the diſh or ſides, it will be 


better. 
Puddings for little diſhes. 


YOU muſt take a pint of cream and boil it, and ſlit a half- 
penny loaf, and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in half a large nutmeg, 
a quarter of a pound of ſugar, the yolks of four eggs, but two 
whit's well beat, beat it all well together. With the half of 
this fill four little wooden diſhes ; colour one yellow with ſaf- 
fron, one red with cochineal, green with the juice of ſpinach, and 
blue with ſyrup of violets ; the reſt mix with an ounce of ſweet 
almonds blanched and beat fine, and fill a diſh. Your diſhes 
muſt be ſmall, and tie your covers over very cloſe with pack- 
thread, When your pot boils, put them in. An hour will boil 
them; when enough, turn them out in a diſh, the white one in 
the middle, and the four coloured ones round, When they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 
over, and throw ſugar all over the diſh, Ine white pudding- 
diu muſt be of a larger ſize than the reſt; and be ſure to but- 


ter your diſhes well before you put them in, and don't fill them 
too full, | 


— 


To make a fweet-meat pudding, 


PUT a thin puff-paſte all over your dith ; then have candied 
orange, and lemon- peel, and citron, of each an ounce, lice 
them thin, and lay them all over the bottom of your diſh ; then 
beat eight yolks of eggs, and two whites, near half a pound of 
ſugar, and half a pound of melted butter, Beat all well toge- 
taer; when the oven is ready, pour it on your ſweet-meats. An 
tour or leſs will bake it. The oven mult not be too hot. 


To make a fine plain pudding. 

GET a quart of milk, put into it {ix laurel-Jeaves, boil it, 
then take out your leaves, and ſtir in as much flour as will 
mire it a haſty-pudding pretty thick, take it off, and then ſtir 
n half a pound of butter, then a quarter of a pound of ſugar, a 
Ima!! nutmeg erated, and twelve yolks and ſix whites of Ry | 
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well beaten, Mix all well together, butter a diſh and put in 


your ſtuff, A little more than half an hour will bake it. 
T make a ratifia pudding. 5 


GET a quart of cream, boil it with four or five laure). 
leaves; then take them out, and break in half a pound of Na. 
ples biſcuits, half a pound of butter, ſome ſack, nutmeg, and a 
little ſalt ; take it off the fire, cover it up, when it is almoſt cold, 
put in two ounces of blanched almonds beat fine and the yolk; 
of five eggs. Mix all well together, and bake it in a moderate 
oven halt an hour. Scrape ſugar on it, as it goes into the open. 


To make a bread and butter pudding. 


GET a penny loaf and cut it into thin ſlices of bread and 
butter, as you do for tea, Butter your diſh as you cut them, 
lay ſlices all over the diſh, then ſtrew a few currants clean waſh- 
ed and picked, then a row of bread and butter, then a few cur- 


rants, and fo on till all your bread and butter is in; then take a 


pint of milk, beat up four eggs, a little ſalt, half a nutmeg 
grated, mix all together with ſugar to your taſte; pour this over 
the bread, and bake it half an hour. A puff- paſte under does 
beſt. You may put in two ſpoonfuls of roſe-water. 


To make a boiled rice pudding. 


HAVING got a quarter of a pound of the flour of rice, 
put it over the fire with a pint of milk, and keep it ſtirring con- 
ſtantly, that it may not clod nor burn. When it is of a good 
thickneſs, take it off, and pour it into an earthen pan; ſtir in 
half a pound of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon. Beat up the yolks of fix eggs 


and two whites, beat all well together; boil. it either in ſmall 


china baſons or wooden bowls. When boiled, turn them into 
a diſh, pour melted butter over them, with a little ſack, and 
th.ow ſugar all over. ; 


To make a cheap rice pudding. 


GET a quarter of a pound of rice and half a pound of rai- 
ſins ſtoned, and tie them in a cloth. Give the rice a great deal 


of room to ſwell. Boil it two hours: when it is enough turn : 
into your diſh, and pour melted butter and ſugar over it, Wit! 


# 


a little nutmeg. ' 
5 U 8 7 1 
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To make a cheap plain rice pudding. 


GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling. Boil it an hour, then take it up, untie it, 
and with a ſpoon ſtir in a quarter of a pound of butter, grate 
ſome nutmeg, and ſweeten to your taſte, then tie it up cloſe 
and boil it another hour; then take it up, turn it into your diſh, 
and pour melted butter over it, | 
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To make a cheap baked rice pudding. 


YOU muſt take a quarter of a pound of rice, boil it in a 
quart of new milk, {tir it that it does not burn; when it be- 
gins to be thick, take it off, let it ſtand till it is a little cool, 
then ſtir in well a quarter of a pound of butter, and ſugar to 
your palate ; grate a ſmall nutmeg, butter your diſh, pour it ing 
and bake it, | | 8 


To make a ſpinach pudding. 


TAKE a quarter of a peck of ſpinach, picked and waſhed 
clean, put it into a ſaucepan, with a little ſalt, cover it cloſe, 
and when it is boiled juſt tender, throw it into a ſieve to drain; 
then chop it with a knife, beat up ſix eggs, mix well with it 
half a pint of cream and a ſtale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ſtir all well 
together, put it into the ſaucepan you boiled the ſpinach, and 
keep ftirring it all the time till it begins to thicken ; then wet 
and flour your cloth very well, tie it up and boil it an hour. 
When it is enough, turn it into your diſh, pour melted butter 
over it, and the juice of a Seville orange, if you like it; as to 
lugar, you muſt add, or let it alone, juſt to your taſte, You 
may bake it; but then you ſhould put in a quarter of a pound of 


ſugar. You may add biſcuit in the room of bread, if you like 
it detter, 


— 


To make a quakirg pudding. | 
TAKE a pint of good cream, fix eggs, and half the whites, 
beat them well, and mix with the cream ; grate a little nut- 
meg in, add a little ſalt, and a little roſe- water, if it be agreeable; 
late in the crumb of a halfpenny roll, or a ſpoonful of 
four, firſt mixed with a little of the cream, or a ſpoonful of 
the flour of rice, which you pleaſe, Butter a cloth well, ane 
th | 1 8 four 
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flour it; then put in- your mixture, tie it not too Cloſe, and 
boil it half an hour faſt, Be ſure the water boils before you 
put it in. 


To make a cream pudding. 


TAKE a quart of cream, boil it with a blade of mace, and 
half a nutmeg grated, let it cool, beat up eight egos, and 
three whites, ſtrain them well, mix a ſpoonful of flour with 
them, a quarter of a pound of almonds blanched, and beat very 
fine, with a ſpoonful of orange-flower or roſe-water, mix with 
the eggs, then by degrees mix in the cream, beat all well toge- 
ther, take a thick cloth, wet it and flour it well, pour in your 
tuff, tie it cloſe, and boil it half an hour. Let the water boil 
all the time faſt; when it 1s done, turn it into your diſh, pour 
melted butter over, with a little ſack, and throw fine ſugar all 


over it. 


To make a prune pudding. 

TAKE a quart of milk, beat ſix eggs, half the whites, with 
half a pint of the milk and four ſpoonfuls of flour, a little ſalt 
and two ſpoonfuls of beaten ginger ; then by degrees mix inall 
the milk, and a pound of prunes, tie it in a cloth, boil it an 
hour, melt butter and pour over it. Damſons eat well done this 
way in the room of prunes, 


To make a ſpoonful pudding. 


TAKE a ſpoonful of flour, a ſpoonful of cream or milk, 
an egg, a little nutmeg, ginger and ſalt; mix all together, and 
boil it in a little wooden diſh half an hour. You may add a 
few currants. 


* 


To make an apple pudding. 


MAKE a good puff- paſte, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding, two 
hours: if a large one, three or four hours. - When it is enough 
turn it into your diſh, cut a piece of the cruſt out of the tom 
butter and ſugar it to your palate; lay on the cruſt again, and 
ſend it to table hot. A pear pudding make the ſame way. And 
thus you may make a damſon pudding, or any fort of plums, a- 
 pricots, cherries, or mulberries, and are very fine. 


Ta 
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To matte yeaſt dumplings. 


FIRST make a light dough as for bread, with flour, water, 
ſalt and yeaſt, cover with a cloth, and ſet it before the fire for 
half an hour; then have a ſaucepan of water on the fire, and 
when it boils take the dough, and make it into little round 
balls, as big as a large hen's egg ; then flat them with your 
hand, and put them into the boiling water; a few minutes boils 
them. Take great care they don't fall to the bottom of the pot 
or ſauccpan, for then they will be heavy; and be ſure to keep 
the water boiling all the time, When they are enough, take 
them up (which they will be in ten minutes or leſs) lay them in 
your diſh, and have melted butter in a cup. As good a way as 
any to ſave trouble, is to ſend to the baker's for half a quartern 
of dough (which will make a great many) and then you have 
only the trouble of boiling it. 


To make Norfolk dumplings. 


MIX a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little ſalt, and make it into a batter with 
flour, Have ready a clean ſaucepan of water boiling, into 
which drop this batter. Be ſure the water boils faſt, and two 
or three minutes will boil them; then throw them into a ſieve 
to drain the water away, then turn them into a diſh and ftir 
a lump of freſh butter into them; eat them hot, and they are 
very good. | 


To make hard dumplings. 


MIX flour and water, with a little ſalt, like a paſte, roll 
them in balls, as big as a turkey's egg, roll them in a little flour, 
have the water boiling, throw them in the water, and half an 
hour will boil them. They are beſt boiled with a good piece of 
beef. You may add, for change, a ſew currants. Have melted 
butter in a cup : | 


3 


Another way to make hard dumplings. 


RUB into your flour firſt a good piece of butter, then make 
any 4 cruſt for a pye 4 make them up, and boil chem 50 
above. | 
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To make apple dumplings. 


MAKE a good puff-paſte, pare ſome large apples, cut them 
in quarters, and take out the cores very nicely ; take a piece 
of cruſt, and roll it round, enough for one apple; if they are big, 
they will not look pretty, ſo roll the cruſt round each apple and 
make them round like a ball, with a little flour in your hand. 
Have a pot of water boiling, take a clean cloth, dip it in the 
water, and ſhake flour over it; tie each dumpling by itſelf, 
and put them in the water boiling, which keep boiling all the 
time; and if your cruſt is light and good, and the apples not 
too large, half an hour will boil them; but if the apples be 
large, they will take an hour's boiling. When they are enough, 
"take them up, and lay them in a diſh ; throw fine ſugar all over 
them, and ſend them to table, Have good freſh butter melted 
in a cup, and fine beaten ſugar in a ſaucer. | 
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Another way to make apple dumplings. | 


MAKE a good puft-paſte cruſt, roll it out a little thicker than 
a crown piece, pare ſome large apples, and roll every apple 
in a piece of this paſte, tie them cloſe in a cloth ſeparate, boil 
them an hour, cut a little piece of the top off, and take out the 
core, take a tea-ſpoonful of lemon- peel ſhred as fine as poſſible, 
juſt give it a boil in two ſpoonfuls of roſe or orange-flower- 
water. In each dumpling put a tea-ſpoonful of this liquor, 
ſweeten the apple with fine ſugar, pour in ſome melted butter, 
and lay on your piece of cruſt again. Lay them in your diſh, 
and throw fine ſugar all over, 


A — —— N 


» 


To make a cheeſe-curd florendine. 


TAKE two pounds of cheeſe-curd, break it all to pieces with 
our hand, a pound of blanched almonds finely pounded, with 
a little roſe-water, half a pound of currants clean waſhed and 
picked, a little ſugar to your palate, ſome: ſtewed ſpinach cut 
ſmall ; mix all well together, lay a puff-paſte, in a diſh, put in 
your ingredients, cover it with a thin cruſt rolled, and laid a- 
croſs, and bake it in a moderate oven half an hour. As to the 
top-cruſt, lay it in what ſhape you pleaſe, either rolled or 
maiked with an iron on purpoſe. "as 


A fit 
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| A florendine of oranges or apples. 

GET half a dozen of Seville oranges, fave the juice, take oũt 
the pulp, lay them in water twenty-four hours, ſhift them 
three or four times, then boil them in three or four waters, then 
drain them from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care they do not 
flick to the pan you do them in, and ſet them by for uſe, When 
you uſe them, lay a putt-paſte all over the diſh, boil ten pippins 
pared, quartered and cored, in a little water and, ſugar, and 
flice two of the oranges and mix with the pippins in the diſh. 
Bake it in a ſlow oven, with cruſt as above: or juſt bake the 
cruſt, and lay in the ingredients, 


To make an artichoke pye. 


BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ſtalk, make a good puff-paſte cruſt, 
and lay a quarter of a pound of good freſh butter all over the 
bottom of your pye ; then lay a row of artichokes, ſtrew a little 
pepper, ſalt, and beaten mace over them, then another row, and 
{trew the reſt of your ſpice over them, put in a quarter of a 
pound more of butter in little bits, take half an ounce of truffles 
and morels, boil them in a quarter of a pint of water, pour the 
water into the pye, cut the truffles and morels very ſmall, throw 
all over the pye ; then have ready twelve eggs boiled hard, take 
only the hard yolks, lay them all over the pye, pour in a gill of 
white wine, cover your pye and bake it. When the cruſt is 
done, the pye is enough. Four large blades of mace and twelve 
peppercorns well beat will do, with a tea-ſpoonful of ſalt, 


To make a ſweet egg pye. 


MAKE a good cruft, cover your diſh with it, then have 
ready twelve eggs boiled hard, cut them in ſlices, and lay 
them in your pye, throw half a pound of currants, clean waſhed 
and picked, all over the eggs, then beat up four eggs well, 
mixed with half a pint of white wine, grate in a ſmall nutmeg, 
and make it pretty ſweet with ſugar. You are to mind to lay a 
quarter of a pound of butter between the eggs, then pour in 
your wine and eggs and cover your pye. Bake it half an hour, 
or till the cruſt is done, | ; 
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To make a potatoe pye. 


BOIL three pounds of potatoes, peel them, make a good cruſt 
and lay in your diſh; lay at the bottom half a pound of butter 
then lay in your potatoes, throw over them three tea-ſpoonfuls 
of ſalt, and a (mall nutmeg grated all over, ſix eggs boiled hard 
and chopped fine, throw all over, a tea-ſpoonful of pepper firew. 
ed all over, then balt a pint of white wine, Cover your pye, 
and bake it half an hour, or till the cruſt is enough, 


To make an onion Pye. 


WASH and pare ſome potatoes, and cut them in ſlices, peel 
ſome onions, cut them in flices, pare ſome apples and flice 
them, make a good cruſt, cover your diſh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea ſpoonful of beaten pepper, three 
tea-ſpoontuls of ſalt, mix all together, ſtrew ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apples, 
and a layer of eggs, and fo on till you have filled your pye, 
ſtrewing a little of the ſeaſoning between each layer, and a 
Guarter of a pound of butter im bits, and fix ſpoonfuls of water, 
Cloſe your pye, and bake it an hour and a half. A pound of 
potatoes, a pound of onions, a pound of apples, and twelve eggs 
will do. 


| To make an orangeado pye. 
MAKE a good cruſt, lay it over your diſh, take two oranges, 


boil them with two lemons till tender, in four or five quarts of 
water. In the laſt water, which there muſt be about a pint 


of, add a pound of loaf ſugar, boil it, take them out and ſlice 


them into your pye; then pare twelve pippins, core them and 
give them one boil in the ſyrup ; lay them all over the orange 
and lemon, pour in the ſyrup, and pour on them ſome orange- 
ado ſyrup, Cover your pye, and bake it in a flow oven halt an 
hour. 


To make a ſkirret pye. 


TAKE your ſkirrets and boil them tender, peel them, ſice 
them, fill your pye, and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace and 
a little ſalt; beat all together well, with a quarter of a pound of 
fre ſh butter melted, then pour in as much as your difh will bold, 


put on the top cruſt and bake it half an hour. You may py 


* 
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n ſome hard yolks of eggs; if you cannot get eream, put in 
milk, but cream is beſt, About two pounds of the roct will 


do. : 
To make an apple pie, 
MAKE a good puff paſte cruſt, lay ſome round the ſides of 


the diſt, pare and quarter your apples, and take out the cores, 
Jay a row of apples thick, throw in half the ſugar you deſign 
for your pie, mince a little lemon- peel fine, throw over and 
ſqueeze a little lemon over them, then a few cloves, here and 
there one, then the reit of your apples and the reſt of your ſu- 
gr. You mutt ſwecten to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
ſome fair water, with a blade of mace, till it is very good; 
ſtrain it and boil the ſyrup with a little ſugar, till there is but 
rery little and good, pour it into your pie, put on your upper 
cruſt and bake it. You may put in a little quince or marmalade, 
if you pleaſe, _ | 

Thus make a pear pie, but don't put in any quince. You 
may butter them when they come out of the oven ; or beat up 
the yolks of wo eggs and half a pint of cream, with a little nut- 
meg, ſwectened with ſugar, take off the lid and pour in the 
cream. Cut the cruſt in little three-corner pieces, ſtick about 
the pie and ſend it to table. 
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To make a cherry pie. 
MAKE a gnod cruſt, lay a little round the ſides of your diſh, 


throw ſugar at the bottom; and lay in your fruit and ſugar at 
top. A few red currants does well with them; put ch your lid, 
and bake in a ſlack oven. | | 

Make a plumb pie the ſame way, and a gooſebetry pie. If 


you would have it red, let it ſtand a good while in the oven, af- F 1 
. the bread is drawn, A cuſtard is yery good with the gooſe- 85 
erty pie. | | 17 


To make a ſalt-ſiſb pie. 

| GET a fide of ſalt-fiſh, lay it in water all night, next morn- 

ng put it over the fire in a pan of water till it is tender, drain "hr 

i and lay it on the drefler, take off all the ſkin and pick the 3 

meat clean from the bones, mince it ſmall, then take the crumb i 

of two French rolls, cut in flices and boil it up with a quart 1 
| 
| 


one n——_—_ 
r 


of new milk, break your bread very fine with a ſpoon, put to 
i Four minced ſalt fiſh, a pound of melted butter, two ſpoon- 
I tuls 
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fuls of minced parſley, half a nutmeg grated, a little beaten 
per, and three tea-ſpoonfuls of muſtard, mix all well together 
make a good cruſt, and lay all over your diſh, and cover it us, 
Bake it an hour. b 


To make a carp pie. 


TAKE a large carp, ſcale, waſh, and gut it clean; take in 
ee], boil it juſt a little tender, pick off all the meat and mince it 
fine, with an equal quantity of crumbs of bread, a few ſweet. | 
herbs, a little lemon- peel cut fine, a little pepper, ſalt, and grated 
nutmeg, an anchovy, half a pint of oyſters parboiled and chop. 
ped fine, the yolks of three hard eggs cut ſmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the cary, 
Make a good cruſt, cover the diſh, and lay in your carp; ſave 
the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome ſweet-herbs, 
and an anchovy. Boil it till there is about half a pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump of but- 
ter mix'd in a very little flour; boil it up, and pour into your 
pie. Put on the lid, and bake it an hour in a quick oven. If 
there be any force-meat left after filling the belly, make balls of 
it, and put into the pie. If you have not liquor enough, boila 
few ſmall eels, to make enough to fill your diſh, 


To make a ſoal pie. 


MAKE a good cruſt, cover your diſh, boil two pounds of eels 
tender, pick all the fleſh clean from the bones, throw the bones 
into the liquor you boil the eels in, with a little mace and ſalt, 
till it is very good, and about a quarter of a pint, then ſtrain it. 
In the mean time cut the fleſh of your eel fine, with alittle le. 
mon-peel ſhred fine, a little ſalt, pepper, and nutmeg, a few! 
crumbs of bread, chopped parſley, and an anchovy; melt a quar- F 
ter of a pound of butter, and mix with it, then lay it 1n the diſh, 
cut the fleſh of a pair of large foals, or three pair of very {mall 
ones, clean from the bones and fins, lay it on the force-meat and 
pour in the broth of the eels you boiled; put the lid of the pie 
on, and bake it. You ſhould boil the bones of the ſoals with 
the eel bones, to make it good. If you boil the ſoal bones witn 
one or two little eels, without the force meat, your pie will b 
very good. And thus you may do a turbot. 


Th 
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To make an eel pie, 


MAKE a good cruſt, clean, gut, and waſh your eels very 
well, then cut them in pieces half as long as your finger ; ſea- 
vn them with pepper, ſalt, and a little beaten mace to your pa- 
hte, either high or low. Fill your diſh with eels, and put as 
much water as the diſh will hold ; put on your cover, and 
bake them well. 


To make a flounder pie. 


GUT ſome flounders, waſh them clean, dry them in a cloth, 
juſt boil them, cut off the meat clean from the bones, lay a good 
cruſt over the diſh, and lay a little freſh butter at the bottom, and 
on that the fiſh ; ſeaſon them with pepper and ſalt to your mind, 
Boil the bones in the water your fiſh was boiled in, with a little 
bit of horſe-raddiſh, a little parſley, a very little bit of lemon- 
peel and a cruſt of bread. Boil it till there is juſt enough liquor 
for the pie, then ſtrain it, and put it into your pie; put on the 
top-cruſt, and bake it. 


To make a herring pie, 


SCALE, gut, and waſh them very clean, cut off the heads, 
fins, and tails, Make a good cruſt, cover your diſh, then ſea- 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples and cut them in thin flices all over, then peel 
ſome onions, and cut them in ſlices all over thick, lay a little 


butter on the top, put in a little water, lay on the lid, and bake 
It well, | | 


To make a ſalnion pie. 


MAKE a good cruſt, cleanſe a piece of ſalmon well, ſeaſon it 
with ſalt, mace, and nutmeg, lay a little piece of butter at the 
bottom of the diſh, and lay your ſalmon in. Melt butter ac- 
cording to your pie; take a lobſter, boil it, pick out all the fleſh, 
chop it ſmall, bruiſe the body, mix it well with the butter, which 


mult be very good; pour it over your ſalmon, put on the lid, 
ind bake it well. 
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waſh your large piece very well, dry it with a clean cloth, wal 
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To make a lobſter pie. 


MAKE a good cruſt, boil two lobſters, take out the tails 
cut them in two, take out the gut, cut each tail in four pieces, 
and lay them in the diſh. Take the bodies, bruiſe them well 
with the claws, and pick out all the reſt of the meat ; chop it 
all together, ſeaſon it with pepper, ſalt, and two or thice 
ſpoonfuls of vinegar, melt half a pound of butter, ſtir all toge- 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
ſmall, lay it over the tails, put on your cover, and bake it in 3 
ſlow oven. 


To make a muſſel pie, 


MAKE a good cruſt, lay it all over the diſh, waſh your 
muſſels clean in ſeveral waters, then put them in a deep ſtew. 
pan, cover them and let them ſtew till they are all open, pick 
them out and ſee there be no crabs under the tongue ; put them 
in a ſauce- pan, with two or three blades of mace, ftrain the li- 
quor juſt enough to cover them, a good piece of butter and x 
few crumbs of bread; ſtew them a few minutes, fill you pie, 
put on the lid, and bake it half an hour. So you may make 
an oyſter pie. 


To make Lent mince pies. 


SIX eggs boiled hard and chopped fine, twelve pippins pared 
and chopped ſmall, a pound of raifins of the ſun ſtoned 2nd 
chopped fine, a pound of currants waſhed, picked, and rubbed 
clean, a large ſpoonful of fine ſugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce} 
of mace and cloves beat fine, and a large nutmeg beat fine; mix 
all together with a gill of brandy, and a gill of ſack, Make 
your cruſt good, and bake it in a lack oven. When you make 
your pie, ſqueeze in the juice of a Seville orange, and a glals of 
red wine. 


To collar ſalmon. 
TAKE a fide of ſalmon, cut off about a handful of the tail 


it over with the yolks of eggs, and then make force- meat with} 
what you cut off the tail; but take off the ſkin, ang put to 10 
a handful of parboiled oyſters, a tail or two of lobſt*rs, "7 
yolks of three or four eggs boiled hard, ſix anchovies, a Hand- 


ful of ſweet-herbs chopped ſmall, a little ſalt, cloves, mace, ba I 
= 
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mer, pepper beat fine, and grated bread. Work all theſe toge- 
ther into a body, with the yolks of eggs, lay it all over the fleſhy 
art, and a little more pepper and ſalt over the ſalmon; ſo roll 
it up into A collar, and bind it with broad tape, then boil it in 
water, ſalt, and vinegar ; but let the liquor boil firſt, then put 
in your collars, a bunch of ſweet-herbs, ſliced ginger and nut- 
meg; let it boil, but not too faſt. It will take near two hours 
boiling. When it is enough, take it up into your ſouſing-pan, 
and when the pickle is cold, put it to your ſalmon, and let it 
land in it till uſed 3 or otherwiſe you may pot it. Fill it up with 
clarified butter, as you pot fowls ; that way will keep longeſt. 


To collar eels. 


TAKE your ee] and cut it open, take out the bones, cut off 
the head and tail, lay the eel flat on the dreſſer, and ſhred ſome 
ſage as fine as poſſible, and mix with it black pepper beat, gra- 
tel nutmeg and falt, lay it all over the eel, roll it up hard in lit- 


le cloths; and tie both ends tight; then ſet over the fire ſome 


water, with pepper and ſalt, five or fix cloves, three or four 
blades of mace, a bay-leaf or two. Boil it, bones, head, and tail 
well together; then take out your heads and tails, put in your 
eels and let them boil till they are tender; then take them out, 
and boil the liquor longer, till you think there is enough to cover 
them, Take it off, and when cold pour it over the cels, and co- 
er it cloſe. Don't take off the cloths till you uſe them. 


To pickle or bake herrings. 


SCALE and waſh them clean, cut off the heads, take out the 
roes, or waſh them clean, and put them in again juſt as you 
like, Seaſon them with a little mace and cloves beat, a very little 


beaten pepper and ſalt, lay them in a deep pan, lay two or three 


bay-leaves between each lay, then put in half vinegar and half 
water, or rape vinegar. Cover it cloſe with a brown-paper, and 
ſendit to the oven to bake; let it ſtand till cold, then pour off 
that pickle, and put freſh vinegar and water, and ſend them to 
the oven again to bake. Thus do ſprats ; but don't bake them 
the ſecond time, Some uſe only all-ſpice, but that is not ſo good, 


To pickle or bake mackre!, to keep all the year. 


GUT them, cutoff their heads, cut them open, dry them very 
well with a clean cloth, take a pan which they will lie clever- 
in, lay a few bay-leaves at the bottom, rub the bone with a 
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little bay-ſalt beat fine, take a little beaten mace, a few Cloves 
beat fine, black and white pepper beat fine; mix a little (a1: 
rub them inſide and out with the ſpice, lay them in a pan, and 
between every lay of the mackrel put a few bay-leaves ; then C0» 
ver them with vinegar, tie them down cloſe with brown aper 
put them into a ſlow oven: they will take a good while doing; 
when they are enough, uncover them, let them ſtand till cold; 
then pour away all that vinegar, and put as much good vinegat 
as will cover them, and put in an onion ſtuck with cloves, Send 
them to the oven again, let them ſtand two hours in a very floy 
oven, and they will keep all the year; but you muſt not put in 
your hands to take out the mackrel, if you can avoid it, but take 
a ſlice to take them out with. The great bones of the macktel 


taken out and broiled, is a pretty little plate to fill up the corner 
of a table, | 


To ſouſe mackrel, 


YOU muſt waſh them clean, gut them, and boil them in falt 
and water till they are enough; take them out, lay them in a 
clean pan, cover them with the Jiquor, add a little vinegar; and 
when you ſend them to table, lay fennel over them, 


To pot a lobſeer. 


TAKE alive lobſter, boil it in ſalt and water, and peg it that 
no water gets in; when it is cold, pick out all the fleſh ard 
body, take out the gut, beat it fine in a mortar, and ſeaſon it 
with beaten mace, grated nutmeg, pepper, and ſalt, Mix all to- 
gether, melt a little piece of butter as big as a large walnut, and 

mix it with the lobſter as you are beating it; when it is beat to 
a paſte, put it into your poiting-pot, and put it down as cloſe and 
hard as you can; then ſet ſome freſh butter in a deep broad pan 
before the fire, and when it is all melted, take off the ſcum at 
the top, if any, and pour the clear butter over the meat as thick 
as a crown-piece, "The whey and churn-milk will ſettle at the 
bottom of the pan; but take great care none of that goes in, and 
always let your butter be very good, or you will ſpoil all ; or only } 
put the meat whole, with the body mixed among it, laying them | 
as cloſe together as you can, and pour the butter over them. 
You muſt be ſure to let the lobſter be well boiled. A middling } 
one will take half an hour boiling, | | 


To! 


To pot eels, 


TAKE a large eel, ſkin it, cleanſe it, and waſh it very clean, 

dry it in a cloth, and cut it into pieces as long as your finger. 

Seaſon them with a little beaten mace and nutmeg, pepper, falt, 
and a little ſal-prunella beat fine; lay them in a pan, then pour 

as much good butter over them as will cover them, and clarified 

as above. They muſt be baked half an hour in a quick oven ; 

if a flow oven longer, till they are enough, but that you muſt 

judge by the largeneſs of the eels. With a fork take them out, 

and lay them on a coarſe cloth to drain, When they are quite 
cold, ſeaſon them again with the ſame ſeaſoning, lay them in the 
pot cloſe; then take off the butter they were baked in clear 
from the gravy of the fiſh, and ſet it in a diſh before the fire. 
When it is melted pour the clear butter over the eels, and let 
them be covered with the butter. | 

In the ſame manner you may pot what you pleaſe. You may 
bone your eels if you chuſe it; but then don't put in any ſal- 
prunella. 


To pot lampreys. 


SKIN them, cleanſe them with ſalt, and then wipe them 
dry; beat ſome black-pepper, mace, and cloves, mix them with 
falt, and ſeaſon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour; order them as the eels, 
only let them be ſeaſoned, and one will be enough for a pot. 
You muſt ſeaſon them well, let your butter be good, and they 
will keep a long time. | | 


of 


To pot charrs. 


AFTER having cleanſed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking- pan; cover them 
with butter, and order them as above, 


To pot a pike. 


YOU muſt ſcale it, cut off the head, ſplit it, and take out the 
chine-bone, then ſtrew all over the inſide ſome bay-ſalt and 
pepper, roll it up round, and Jay it in a pot. Cover it, and 
bake it an hour, Then take it out, and lay it on a coarſe cloth 
to drain; when it is cold, put it into your pot, and cover it with 
clarified butter. 

Q 4 To 
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To pot ſalmon. 


TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean 
(let your piece or pieces be as big as will lie cleverly on your 
pot) Teaſon it with Jamaica pepper, black pepper, mace, aud 
cloves beat fine, mixed with ſalt, a little ſal-prunella, beat fine 
and ub the bone with. Seaſon with a little of the ſpice, out 
clarified butter over it, and bake it well. Then take it out 
carefully, and lay it zo drain; when cold, ſeaſon it well, 1: 
it in your pot cloſe, and cover it with clarified butter, as a. 
bove. | 

Thus you may do carp, tench, trout, and ſeveral ſorts of 


fiſh, 


Another way to pot ſalmon, 


SCALE and clean your ſalmon down the back, dry it wel, 
and cut it as near the ſhape of your pot as you can, Take two 
nutmegs, an ounce pf mace and cloves beaten, half an ounce af 
white pepper, and an ounce of ſalt; th-n take out all the bones, 
cut off the jole below the fins, and cut off the tail. Seaſon the 
ſcaly fide firit, lay that at the bottom of the pot; then rub the 
ſeaſoning on the other ſide, cover it with a diſh, and let it ſtand 
all night, It muſt be put double, and the ſcaly fide, top and 
bottom; put butter bottom and top, and cover the pot with 
ſome {tiff coarſe paſte. Three hours will bake it, if a large 
fiſh ; if a ſmall one, two hours; and when it comes out of the 
oven, let it ſtand half an hour; then uncover it, and raiſe it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to preſs out the gravy, When the butter is 
cold, take it out clear from the gravy, add ſome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the ſalmon ; and when it is cdld, paper it up. As to the 
ſeaſoning of thele things, it muſt be according to your palate, 
more or leſs. WE. 


N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep, 


CHAP, 
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CH AF. X. 


DIRECTIONS for the S-IC K: 


| don't pretend to meddle here in the phyſical. way; but a few 
directions for the cook, or nurſe, I preſume, will not be im- 
proper, to make ſuch a diet, &c. as the doctor ſhall order, 


To make mutton broth, 


TAKE a pound of a loin of mutton, take off the fat, put to 
it one quart of water, let it boil, and ſkim it well; then put 
in a good piece of upper-cruſt of bread, and one large blade of 
mace. Cover it cloſe, and let it boil lowly an hour; don't ſtir 
it, but pour the broth clear off. Seaſon it with a little ſalt, and 


the mutton will be fit to eat, If you boil turnips, don't boil. 


them in the broth, but by themſelves in another ſauce-pan. 


To boil a ſcrap of veal, 


SET on the ſcrag in a clean ſauce -· pan: to each pound of veal 
put a quart of water, ſkim it very clean, then put in a good 
piece of upper-cruſt, a blade of mace to each pound, and a little 
parſley tied with a thread. Cover it cloſe; then let it boil very 
ſoftly two hours, and both broth and meat will be fit to eat. 


To make beef or mutton brath for very weak people, who 
take but little nouriſhment. ; 


TAKE a pound of beef, or mutton, or both together: to a 
pound put two quarts of water, firſt ſkin the meat and take off 
all the fat; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seaſon it with a very little corn of ſalt, 
ſkim off all the fat, and give a ſpoonful of this broth at a time. 
To very weak people, half a ſpoonful is enough; to ſome a tea- 
ſpoonful at a time; and to others a tea-cup full, There is 
greater nouriſhment from this than any thing elſe, 


To 
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till it comes to two quarts ; then ſtrain it off, and 


take off the ſkin of the chicken before you ſet it on the chaffng. 
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To make beef drink, which is ordered for weak people; 


TAKE a pound of lean beef; then take off all the fat and 
ſkin, cut it into pieces, put it into a gallon of water, with the 
under-cruſt of a penny-loaf, and a very little ſalt. Let it bol 


it is 
hearty drink, 1. 


To make pork broth. 


TAKE two pounds of young pork ; then take off the ſi 
and fat, boil it in a gallon of water, with a turnip and a yery 
little corn of ſalt. Let it boil till it comes to two quarts, then 
ſtrain it off, and let it ſtand till cold. Take off the fat, then 
leave the ſettling at the bottom of the pan, and drink half a pint 


in the morning faſting, an hour before breakfaſt, and at non, 
if the ſtomach will bear it. 


To boil a chicken. 


LET your ſauce-pan be very clean and nice; when the water 
boils put in your chicken, which muſt be very nicely pickel 
and clean, and laid in cold water a quarter of an hour beforeit 
is boiled; then take it out of the water boiling, and lay it in 
pewter-diſh. Save all the liquor that runs from it in the diſh, 
cut up your chicken all in joints in the diſh; then bruiſe the 
liver very fine, add a little boiled parſley chopped very fine, a 
very little ſalt, and a very little grated nutmeg : mix it all wel 
together with two ſpoonfuls of the liquor of the fol, and pour 
it into the diſh with the reſt of the liquor in the diſh. If there 
is not liquor enough, take two or three ſpoonfuls of the liquor 
it was boiled in, clap another diſh over it; then ſet it over? 
chaffing-diſſi of hot coals five or ſix minutes, and carry it b 
table hot with the cover on. This is better than butter, and 
lighter for the ſtomach; though ſome chuſe it only with the l. 


quor, and no parſley, nor liver, or any thing elſe, and that's 


according to different palates. If it is for a very weak perſon, 


diſh, If you roaſt it, make nothing but bread-ſauce, and that 

is lighter than any ſauce you can make for a weak ſtomach. 
Thus you may dieſe a rabbit, only bruiſe but a little piece of 
the liver, | | þ 
4 | 
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| To ball pigeons, 
LET your pigeons be cleaned, waſhed, drawn, and ſkinned. 


Boil them in milk and water ten minutes, and pour over them 
ſauce made thus : take the livers parboiled, and bruiſe them fine 
with as much parſley boiled and chopped fine, Melt ſome but- 
ter, mix a little with the Iver and parſley firſt, then mix all to- 
gether, and pour over the pigeons, | 


To boil a partridge, or any other wild fowl. 


WHEN your water boils, put in your partridge, let it boil | 


ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying the infides next the plate, and have ready ſome 
bread-ſauce made thus: take the crumb of a halfpenny-roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace, Let it boil two or three minutes, pour away moſt of 
the water; then beat it up with a little piece of nice butter, a 
little ſalt, and pour it over the partridge. Clap a cover over it; 
then ſet it over a chaffing-diſh of coals four or five minutes, and 
ſend it away hot, covered cloſe. | 

Thus you may dreſs any ſort of wild fowl, only boiling it 
more or leſs, according to the bigneſs. Ducks, take off the 
ſkins before you pour the bread ſauce over them; and if you 


roaſt them, lay bread-ſauce under them. It is lighter than gravy 
for weak ſtomachs. 


To boil a plaice or flounder. 


LET you water boil, throw ſome ſalt in; then put in your 
fiſh, boil it till you think it is enough, and take it out of the 
water in a lice to drain. Take two ſpoonfuls of the liquor, 
with a little ſalt, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and ſtir in the egg; beat 
it well together, with a kniſe carefully ſlice away all the little 
bones round the fiſh, pour the ſauce over it : then ſet it over a 
chaffing-diſh of coals for a minute, and ſend it hot away. Or 
in the room of this ſauce, add melted butter in a cup. 


To mince veal or chicken for the fick, or weak people. 


MINCE a chicken or ſome veal very fine, taking off the ſkin; 
juſt boil as much water as will moiſten it, and no more, with a 


very little ſalt, grate a very little nutmeg ; then throw a little 


flour 
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flour over it, and when the water boils put in the meat. K 
ſhaking it about over the fire a minute; then have ready two 
or three very thin ſippets toaſted nice and brown, laid in the 


. 


plate, and pour the mince-meat over it. 


To pull a chicken for the ſick, 


YOU muſt take as much cold chicken as you think proper 
take off the ſkin, and pull the meat into little bits as thick 2. 
a quill ; then take the bones, boil them with a little (alt til 
they are good, ſtrain it; then take a ſpoonful of the liquor, a 
ſpoonful of milk, a little bit of butter, as big as a large nutmeg 
rolled in flour, a little chopped parſley as much as will lie on: 
fixpence, and a little ſalt if wanted. This will be enough 
for half a ſmall chicken. Put all together into the ſauce pan: 
then keep ſhaking it till it is thick, and pour it into a het 


plate. 


To make chicken broth. 


YOU muſt take an old cock or large fow], flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin: 
ut it into two quarts of water, with a good cruſt of bread, and 
a blade of mace. Let it boil ſoftly till it is as good as you would 
have it. If you do it as it ſhould be done, it will take five or fix 
hours doing ; pour it off, then put a quart more of boiling wi 
ter, and cover it cloſe, Let it boil ſoftly till it is good, and {train 
it off. Scaſon with a very little falt, When you boil a chicken 
fave the liquor, and when the meat is eat, take the bones, then 
break them and put to the liquor you boiled the chicken in, with 
a blade of mace, and a cruſt of bread, Let it boil till it is good, 
and ſtrain it off, 


To make chicken water. 


TAKE a cock, or large fowl, flay it, then bruiſe it with 
bammer, and put it into a.gallon of water, with a cruſt of bread 
Let it boil halt away, and ftrain it off, 


To make white caudle. 


YOU muſt take two quarts of water, mix in four ſpoonſul: 
of oatmeal, a blade or two of mace, a piece of lemon - pech, 
let it boil, and keep ſtirring it often. Let it boil about a quaf- 


ter of an hour, and take care it does not boil over; then 22 
| 1 
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+ through a coarſe ſieve, When you uſe it, ſweeten it to your 
| | late, grate in a little nutmeg, and what wine is proper; and 
il it is not for a ſick perfon, ſqueeze in the juice of a lemon. 


To make brown candle, 


BOIL the gruel as above, with ſix ſpoonfuls of oatmeal, and 
grain it; then add a quart of good ale, not bitter; boil it, then 

ſyeeten it to your palate, and add half a pint of white wine, 
When you don't put in white wine, let it be half ale, 


To make water-gruel, 


YOU muſt take a pint of water, and a large ſpoonful of oat- 
meal ; then ſtir it together, and let it boil up three or four times, 
ſtirring it often. Don't let it boil over, then ſtrain it through 
a ſieve, ſalt it to your palate, put in a good piece of freſh but- 
ter, brew it with a ſpoon till the butter is all melted, then it 
will be fine and ſmooth, and very good, Some love a little pep- 
per in it. 9 ; | 


To make panada. 


YOU muſt take a quart of water in a nice clean ſauce- pan, 
a blade of mace, a large piece of crumb of bread; let it boil two 
minutes, then take out the bread, and bruiſe it in a baſon very 
fine. Mix as much water as will make it as thick as you would 
have; the reſt pour away, and ſweeten it to your palate, Put 
in a piece of butter as big as a walnut, don't put in any wine, it 
ſpoils it; you may grate in a little nutmeg. This is hearty and 
good diet for fick people. 


To boil ſago. 


PUT a large ſpoonful of ſago into three quarters of a pint of 
water, ſtir it, and boil it ſoftly till it is as thick as you would have 
$4 then put in wine and ſugar, with alittle nutmeg to your pa- 
late. | * 


To boil ſalup. 


IT is a hard ſtone ground to powder, and generally ſold for 
one ſhilling an ounce : tak» a large tea-ſpoonful of the powder 
and put it into a pint of boiling water, keep ſtirring it till it is 
like a fine jelly; then put wine and ſugar to your palate, and 
lemon, if it will agrees, | 

To 


4 
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To make iſinglaſs jelly. 


TAKE a quart of water, one ounce of iſinglaſs, half 2 
ounce of cloves; boil them to a pint, then ſtrain it upon x 
ound of loaf ſugar, and when cold ſweeten your tea with i 
You may make the jelly as above, and leave out the cloye, 
Sweeten to your palate, and add a little wine. All other jellie 
you have in another chapter, 


To make the peftoral drink, 


TAKE a gallon of water, and half a pound of pear|-hatley, 
boil it with a quarter of a pound of figs ſplit, a pennyworth af 
liquorice liced to pieces, a quarter of a pound of raiſins of the 
ſun ſtoned ; boil all together till half is waſted, then ſtrain it 
This is ordered in the meaſles, and ſeveral other diſorders, far 
a drink, 


To make buttered water, or what the Germans call egg: ſoup, 
who are very fond of it for ſupper. You have it in ibi 
chapter for Lent, ; 


| TAKE a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a ſmall walnut, two or 
1 three knobs of ſugar, and keep ſtirring it all the time it is on 
the fire. When it begins to boi], bruiſe it between the ſauce- 
pan and a mug till it is ſmooth, and has a great froth ; then iti 
fit to drink. This is ordered in a cold, or where egg will agree 
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; | with the ſtomach. 
WAS! | 
* To make ſeed water. 
"JH a | 
- 484 TAKE a ſpoonful of coriander-ſeed, half a ſpoonful of car 
1 way ſeed bruiſed and boiled in a pint of water; then ſtrain i, 
ol and bruiſe it with the yolk of an egg. Mix it with ſack and 
1 double- refined ſugar, according to your palate. 
. | | 
* To make bread-ſoop for the fick. 
0 Ml TRE a quart of water, ſet it on the fire in a clean ſauce 
8 pan, and as much dry cruſt of bread cut to pieces as the top of a 
1 penny loaf, the drier the better, a bit of butter as big as 2 wal⸗ 


nut; let it boil, then beat it with a ſpoon, and keep boiling it 
till the bread and water is well mixed: then ſeaſon it with 4 
very little ſalt, and it is a pretty thing for a weak ſtomach. 


2 0 
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To make artificial aſſes-milk. 


TAKE two ounces of pearl-barley, two large ſpoonfuls of 
hartſhorn ſhavings, one ounce of eringo root, one ounce of 
China root, one ounce of preſerved ginger, eighteen ſnails bruiſed: 
with the ſhells, to be boiled in three quarts of water, till it comes 
to three pints, then boil a pint of new milk, mix it with the reſt, 
and put in two ounces of balſam of Tolu, Take half a pint in 
the mornings and half a pint at night, 


Cows milk, next to afſes-milk, done thus, 


TAKE a quart of milk, ſet it in a pan over night, the next 
morning take off all the cream, then boil it, and ſet it in the pan 
2pain till night, then ſkim it again, boil it, ſet it in the pan 
| 2gain, and the next morning ſkim it, warm it blood-warm, and 
| drink it as you do aſſes- milk. It is very near as good, and with 

ſome conſumptive people it is better. 5 | | 


To make a good drink. 


BOIL a quart of milk, and a quart of water, with the top- 
cruſt of a penny-loaf and one blade of mace, a quarter of an 
hour very ſoftly, then pour it off, and when you drink it let it 
be warm, 


To make barley water. 


PUT a quarter of a pound of pearl-barley into two quarts of 
water, let it boil, ſkim it very clean, boil half away, and ſtrain 
it off. Sweeten to your palate, but not too ſweet, and put in 
two ſpoonfuls of white wine. Drink it luke-warm. | 


To make ſage tea. 


TAKE alittle ſage, a little baum, put it into a pan, flice a 
lemon, peel and all, a few knobs of ſugar, one glaſs of white 
wine, pour on theſe two or three quarts of boiling water, cover 
it, and drink when dry. When you think it ſtrong enough of 
the herbs, take them out, otherwiſe it will make it bitter, 


To make it for a child, 


A LITTLE fage, baum, rue, mint ,and penny-royal, pour 
olling water on, and ſweeten to your palate. Syrup of cloves, 


2 and black- cherry water, you have in the Chapter of Pre- 
ves. a s 
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Liquor for a child that has the tbruſd. 


TAKE half a pint of ſpring-water, a knob of double-refined 
ſugar, a very little bit of alum, beat it well together with the 
2 of an egg, then beat it in a large ſpoonful of the juice of 

age, tie a rag tothe end of a ſtick, dip it in this liquor, and of. 
ten clean the mouth. Give the child over-night one drop of 


Jaudanum, and the next day proper phyſic, waſhing the mouth 
often with the liquor. 


To boil comfery-rools. 


TAKE a pound of comfery-roots, ſcrape them clean, cut 
them into little pieces, and put them into three pints of water, 
Let them boil till there is about a pint, then ſtrain it, and when 
it is cold, put it into a ſauce-pan. If there is any ſettling at the 
bottom, throw it away; mix it with ſugar to your palate, half 
a pint of mountain wine, and the juice of a lemon. Let it boil, 
then pour it into a clean earthen pot, and ſet it by for uſe. Some 
bot] it in milk, and it is very good where it will agree, and is 
reckoned a very great ſtrengthener. 


CH AP. XL. 
For Captains of Ships, 


To make catchup to keep twenty years. 


TAKE a gallon of ſtrong ſtale beer, one pound of ancho- 
vies waſhed froin the pickle, a pound of ſhalots, peeled, halt an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large muſhroom-flaps rubbed to pieces. Cover all this 
_ cloſe, and let it ſimmer till it is half waſted, then train it through 

a flannel-bag ; let it ftand till it is quite cold, then bottle it. 
You may carry it to the Indies. A ſpoonful of this to a pound 
of freſh butter melted, makes a fine fiſn- ſauce; or in the ro 
gravy-ſauce. The ſtronger and ſtaler the beer is, the better the 
catchup will be, Ty 
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To make fiſh-ſauce to keep the whole year. 


YOU muſt take twenty-four anchovies, chop them, bones 
and all, put to them ten ſhalots cut ſmall, a handful of ſcraped 
horſe-raddiſh, a quarter of an ounce of mace, a quart of white 
wine, 2 pint of water, one lemon cut into flices, half a pint of 
anchovy liquor, a pint of red wine, twelve cloves, twelve pep- 
per-COINS- Boil them together til] it comes to a quart ; ſtrain 
it off, cover it cloſe, and keep it in a cool dry place, two ſpoon- 
ſuls will be ſufficient for a pound of butter. 

It is a pretty ſauce either for boiled fowl, veal, &c. or in the 
room of gravy, lowering it with hot water, and thickening it 
with a piece of butter rolled in flour. 


To pot dripping to fry fiſh, meat, or fritters, &c. 

TAKE fix pounds of good beef. dripping, boil it in ſoft water, 
ſtrain it into a pan, let it ſtand till cold; then take off the hard 
fat, and ſcrape off the gravy which ſticks to the inſide. Thus 
do eight times; when it is cold and hard, take it off clean 
from the water, put it into a large ſauce pan, with ſix bay- 
leaves, twelve cloves, half a pound of ſalt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juſt hot, 


pot, and ſtand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleaſe. The beſt way to keep any 
fort of dripping is to turn the pot upſide down, and then no rats 
can get at it. If it will keep on ſhip-board ; it will make as fine 
puft-paſte cruſt as any butter can do, or cruſt for puddings, &c. 


To pickle muſhrooms for the ſea. 


put them into a ſauce-pan and throw alittle ſalt over them. Let 


into a ſieve to drain and ſpread them on a clean cloth; let them 
le till cold, then put them in wide-mouthed bottles, put in with 
them a good deal of whole mace, a little nutmeg ſliced, and a 
few cloves, Boil the ſugar-vinegar of your own making, with a 
good deal of whole pepper, ſome races of ginger, and two or 


tis cold pour it on, and fill the bottle wich mutton fat fried; 
cork them, tie a bladder, then a leather over them, k-ep it dowa 
cle, and in as cool a place as poſſible. As to all other pickles, 
ou have them in the chapter of Pickles. 5 

6 To 


Jet it ſtand till it is hot enough to ſtrain through a five into the 


WASH them clean with a piece of flannel in ſalt and water, 


them boil up three times in their own liquor, then throw them 


. 
— _ — 


three bay- leaves. Let it boil a few minutes, then ſtrain it, when 
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To make muſhroom powder. 


TAKE half a peck of fine large thick muſhrooms freſh, waſh 
them clean from grit and dirt with a flannel rag, ſcrape out the 
inſide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ſtuck with cloves, a 
large handful of ſalt, a quarter of an ounce of mace, two tea- 
ſpoonfuls of beaten pepper, let them ſimmer till all the liquor is 
boiled away, take great care they don't burn; then lay them on 
ſieves to dry in the fun, or on tin plates, and ſet them in a ſlack 
oven all night to dry, till they will beat to powder. Preſs the 
powder down hard in a pot, and keep it for uſe, You may put 
what quantity you pleaſe for the ſauce. 


To keep muſhrooms without pickle, 


TAKE large muſhrooms, pee] them, ſcrape out the inſide, 
put them into a ſauce-pan, throw a little ſalt over them, and let 
them boil in their own liquor: then throw them into a ſieve to 
drain, then Jay them on tin plates, and fet them in a cool oven, 
Repeat it often till they are perfectly dry, put them into a clean | 
ſtone jar, tie them down tight, and keep them in a dry place, } 
They eat deliciouſly, and look as well as truffles. | 


To keep artichoke-bottoms dry. 


BOIL them juſt fo as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin plates, ſet 
them in a very cool oven, and repeat it till they are quite diy; 
then put them into a ſtone pot, and tie them down. Keep them } 
in a dry place; and when you uſe them, lay them in warm wa- 
ter till they are tender. Shift the water two or three times. 
They are fine in almoſt all ſauces Cut to little pieces, and put in 
Juſt before your ſauce is enough. 


T o fry artichoke-bottoms. 


LAY them in water as above; then have ready ſome butterY 
hot in the pan, flour the bottoms, and fry them. Lay them in 
your diſh, and pour melted butter over them. * 


To ragoo artichoke-bott oms. | 1 

TAKE twelve bottoms, ſoften them in warm water, gh 4 
the foregoing receipts : take half a pint of water, a piece 1 _- 
; 0" 
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23 
_—_ 
« 


made Plain and Eaſy, 243 
frong ſoop, as big as a ſmall walnut, half a ſpoonful of the 
<atchup, five or fix of the dried muſhrooms, a tea-ſpoonful of 
the muſhroom- powder, ſet it on the fire, ſhake all together, and 
jet it boil ſoftly two or three minutes. Let the laſt water you 
it to the bottoms boil; take them out hot, lay them in your 
diſh, pour the ſauce over them, and ſend them to table hot. 


To fricaſey artichoke-bottoms, 


SCALD them, then lay them in boiling water till they are 
quite tender; take half a pint of milk, a quarter of a pound 
of butter rolled in flour, ſtir it all one way till it is thick, then 
fir in a ſpoonful of muſhfoom-pickle, lay the bottoms in a diſh, 
and pour the ſauce over them. 


To areſs ih. 


AS to frying fiſh, firſt waſh it very clean, then dry it well 
and flour it; take ſome of the beef-dripping, make it boil in the 
tew-pan z then throw in your fiſh, and fry it of a fine light 
own. Lay iton the bottom of a ſieve or coarſe cloth to drain, 
ind make ſauce according to your fancy. 


'T'o bake fiſh. 


BUTTER the pan; lay in the fiſh, throw a little ſalt over 
it and flour; put a very little water in the diſh, an onion and 
: bundle of ſweet-herbs, ſtick ſome little bits of butter or the 
fine dripping on the fiſh. Let it be baked of a fine light brown; 
when enough, lay it on a diſh before the fire; and ſkim off all 
the fat in the pan; ſtrain the liquor, and mix it up either with 
the fiſh-ſauce or ſtrong ſoop, or the catchup, 91 8 


| To make a gravy ſoop. 
ONLY boil ſoft water, and put as much of the {trong ſoop 
wit, as will make it to your palate. Let it boil; and if it 


wants ſalt, you muſt ſeaſon it. The receipt for the ſoop you 
we in the chapter for Soops. 


To make peaſe-ſorp. 


GET a quart of peaſe, boil them in two gallons of water till 
they are tender, then have ready a piece of falt pork or beef, 
Which has been laid in water the night before; put it into the 
pt, with two large onions peeled, a bundle of ſweet-herbs, 

ts 2k eelery, 
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celery, if you have it, half a quarter of an ounce of whole pope 
per; let it boil till the meat is enough, then take it up, and if 
the ſoop is not enough let it boil till the ſoop is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dr 
mint. Keep the meat hot; when the ſoop is ready, put in nul 
meat again for a few minutes and let it boi], then ſerve it away, 
If you add a piece of the portable ſoop, it will be very good. 
The onion ſoop you have in the Lent chapter. | 


To make pork-pudding, or beef, c. 


MAKE a good cruſt with the dripping, or mutton ſuet, if 
you have it, ſhred fine; make a thick cruſt, take a piece of 
ſalt pork or beef, which has been twenty-four hours in ſoft wa- 
ter; ſeaſon it with a little pepper, put it into this cruſt, roll it 
up cloſe, tie it ina cloth, and boil it; if for about four or five 
pounds, boil it five hours. | 

And when you kill mutton, make a pudding the ſame way, 
only cut the ſteaks thin ſeafon them with pepper and alt, and 
boil it three hours, if large; or two hours, if ſmall, and fo ac- 
cording to the ſize. 

Apple-pudding make with the ſame cruſt, only pare the ap- 
ples, core them, and fill your pudding ; if large, it will take 
five hours boiling. When it is enough, lay it in the diſh; cut 
a hole in the top, and ſtir in butter and ſugar ; lay the piece 
on again, and ſend it to table. 

A ee eats fine, made the ſame way, only when 
the cruſt is ready, fill it with prunes, and ſweeten it according 
to your fancy; clole it up, and boil it two hours. 


To make a rice pudding. 


TAKE what rice you think proper, tie it looſe in a cloth, 1 
and boil it an hour: then take it up, and untie it, grate a good 
deal of nutmeg in, ſtir in a good piece of butter, and ſweeten | 
to your palate, Tie it up cloſe, boil it an hour more, then take 
it up and turn it into your diſh ; melt butter, with a little ſugar 
and a little white wine for ſauce. 


„„ 


* 
"og 
1 


* * 2 = 


made Plain and Eaſy. 245 


To make a ſuet-pudding. 


GET a pound of ſuet ſhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raiſins ſtoned, two 
tea-ſpoonfuls of beaten ginger, and a ſpoonful of tincture of ſaf- 


fron ; mix all together with ſalt water very thick; then either 
boil or bake it. | 


A liver-pudding boiled. 


GET the liver of a ſheep when you kill one, and cut it as 
thin as you can, and chop it; mix it with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſeaſon it 
with ſome ſweet-herbs ſhred fine, a little nutmeg grated, alittle 
beaten pepper, and an anchovy ſhred fine; mix all together with 
alittle ſalt, or the anchovy liquor, with a piece of butter, fill 
the cruſt and cloſe it. Boil it three hours. 


To make an oatmeal-pudding. 


GET a pint of oatmeal once cut, a pound of ſuet ſhred fine, 
a pound of currants, and half a pound of raiſins ſtoned ; mix all 


together well with a little ſalt, tie it in acloth, leaving room for 
the ſwelling, 


To bake an oatmeal-pudding. 


BOIL a quart of water, ſeaſon it with a little ſalt ; when the 
water boils, ſtir in the oatmeal till it is ſo thick you can't eaſily 
ſtir your ſpoon ; then take it off the fire, ſtir in two ſpoonfuls of 
brandy, or a gill of mountain, and ſweeten it to your palate, 
Grate in a little nutmeg, and ſtig, in half a pound of currants 


clean waſhed and picked; then butter a pan, pour it in, and 
bake it half an hour, | 


A rice: pudding baked, 


BOIL a pound of rice juſt till it is tender; then drain all the 
water from it as dry as you can, but don't ſqueeze it; then ſtir 
in a good piece of butter, and ſweeten to your palate, Grate 
2 \mall nutmeg in, ſtir it all well together, butter a pan, and 
pour it in and bake it, You may add a few currants for change. 


R 3 e 
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To make a peaſe-pudding. 


BOIL it till it is quite tender, then take it up, untie it, fir 
in a good piece of butter, a little ſalt, and a good deal of beaten 
pepper, then tie it up tight again, boil it an hour longer, and it 


will eat fine. All other puddings you have in the chapter of 
Puddings. 5 | 


To make a harrico of French beans. 


TAKE a pint of the ſeeds of French beans, which are ready 
dried for ſowing, waſh them clean, and put them into a two- 
quart ſauce-pan, fil] it with water, and let them boil two hours; 
if the water waſtes away too much, you muſt put in more boiling | 
water to keep them bojling. In the mean time take almoſt half 
a pound of nice freſh butter, put it into a clean ſtew-pan, and 
when it is all melted, and done making any noiſe, have readya 
pint baſon heaped up with onions peeled and ſliced thin, throw 
them into the pan, and fry them of a fine brown, ſtirring them 
about that they may be all alike, then pour off the clear water 
from the beans into a baſon, and throw the beans all into the 
ftew-pan ; ſtir all together, and throw in a large tea ſpoonful ef 
beaten. pepper, two heaped full of falt, and ftir it all together 
for two or three minutes. You may make this diſh of what 
thickneſs you think proper (either to eat with a ſpoon, or other- 
ways) with the liquor you poured off the beans. For change, 
you may make it thin enough for ſoop. When it is of the pio- 
per thickneſs you like it, take it off the fire, and ſtir in a large 

| ſpoonful of vinegar and the yolks of two eggs beat. The eggs 
may be left out, if diſliked. Diſh it up, and ſend it to table. 
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To make a fowl pie. 


FIRST make a rich thick cruſt, cover the diſh with the paſte, 
then take ſome very fine bacon, or cold boiled ham, flice it, and 
lay a layer all over. Seaſon with a little pepper, then put in the 
fowl, aſter it is picked and cleaned, and ſinged; ſhake a ver) 
little pepper and falt into the belly, put in . water, cover 
it with ham, ſeaſoned with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the oven, take 
half a pint of water, boil it, and add to it as much of the ſtrong 
ſoop as will make the gravy quite rich, pour it boiling hot into 
the pan and lay on the lid again. Send it to table hot, or Jay : | 
e | piece 
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ce of beef or pork in ſoft water twenty-four hours, Nice it 
in the room of the bam, and it will eat fine, 


3 


To make a Cheſhire por k pie for ſea. 


TAKE ſome ſalt pork that has been boiled, cut it into thin 
ſlices, an equal quantity of potatoes pared and ſliced thin, make 
a good cruſt, cover the diſh, lay a layer of meat, ſeaſoned with 
2 little pepper, and a layer of potatoes; then a layer of meat, 
z layer of potatoes, and ſo on till your pie is full. Seaſon it 
with pepper; when it is full, lay ſome butter on the top, and 
fill your diſh above half full of ſoft water. Cloſe your pie up, 
and bake it in a gentle oven. 


To make ſea veniſon, 


WHEN you kill a ſheep, keep ſtirring the blood all the time 
till it is cold, or at leaſt as cold as it will be, that it may not 
congeal ; then cut up the ſheep, take one ſide, cut the leg like 
a haunch, cut off the ſhoulder and Join, the neck and breaſt in 
two, ſteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the ſun 
a3 long as you can to be ſweet, and roaſt it as you do a haunch of 
veniſon. It will eat very fine, eſpecially if the heat will give you 
leave to keep it long. Take off all the ſuet before you lay it 
in the blood, take the other joints and lay them in a large pan, 
pour over them a quart of red wine and a quart of rape vinegar. 
Lay the fat fide of the meat downwards in. the pan, on a hollow 
tray is beſt, and pour the wine and vinegar over it: let it lie 
twelve hours, then take the neck, breaſt, and loin, out of the 
pickle, let the ſhoulder lie a week, if the heat will let you, rub 
it with bay-ſalt, ſalt-petre, and coarſe ſugar, of each a quarter 
of an ounce, one handful of common ſalt, and let it lie a week 
or ten days. Bone the neck, breaſt, and loin; ſeaſon them 
with pepper and ſalt to your palate, and make a paſty as you do 
veniſon, Boil the bones for gravy to fill the pie, when it comes 
out of the oven; and the ſhoulder boil freſh out of the pickle, 
with a peaſe pudding. N 

And when you cut up the ſheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them ſmall, and 
chop them very fine ; ſeaſon them with four large blades of mace, 


bound of ſuet fine, half a pound of ſugar, two pounds of cur- 
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turkey's egg. Let the water boil, and throw them in. Half 
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rants clean waſhed, half a pint of red wine, mix all 


5 8 . well toge. 
ther, and make a pie. Bake it an hour, it is very rich. 


To make dumplings when you bave white Bread. 


TAKE the crumb of a two-penny-loaf grated fine, as much 
beef- ſuet ſhred as fine as poſſible, a little ſalt, half a ſmall nutme 
grated, a large ſpoonful of ſugar, beat two eggs with two ſpoon: 
fuls of ſack, mix all well together, and roll them up as big as2 


an hour will boil them. For ſauce, melt butter with a little 
ſack, lay the dumplings in a diſh, pour the ſauce over them, 
and ſtrew ſugar all over the diſh. 15 | 

Theſe are very pretty, either at land or ſea. , You muſt ob- 
ſerve to rub your hands with flour, when you make them up. 


The portable ſoop to carry abroad, you have in the Sixth 
Chapter, 


CHAP: Ru 
Of Hogs Puddings, Sauſages, &c. 


To make almond Bogs-puddings. 


TAKE two pounds of beef ſuet or marrow, ſhred very ſmall, 
a pound and a half of almonds blanched, and beat very fine with 


Toie-water, one pound of grated bread, a pound and a quarter 


of fine ſugar, a little ſalt, half an'ounce of mace, nutmeg, and 
cinnamon together, twelve yolks of eggs, four whites, a pint of 
{ack, a pint and a half of thick cream, ſome roſe or orange-flow- 
Er-water ; boil the cream, tie the ſaffron in a bag, and dip in the 
cream, to colour it. Firſt beat your eggs very well; then ſtit in 
your almonds, then the ſpice, the ſalt, and ſuet, and mix all 
your ingredients together; fill your guts but half full, put ſome 


bits of citron in the guts as you fill them, tie them up, and 
boil them a quarter of an hour. | 


\ Anither 
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Anotber way. 


TAKE a pound of beef marrow chopped fine, half a pound 
of ſweet almonds blanched, and beat fine with a little orange- 
fower or roſe-water, half a pound of white bread grated fine, 
half a pound of currants clean waſhed and picked, a quarter of 
a pound of fine ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of ſack : mix all well together, with half a pint of good 
cream, and the yolks of four eggs, Fill your guts half full, tie 
them up, and boil them a quarter of an hour. You may leave 
out the currants for change; but then you muſt add a quarter 
of a pound more of ſugar. 


A third way, 


HALF a pint of cream, a quarter of a pound of ſugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
erated fine, fix large pippins pared and chopped fine, a gill of 
ſack, or two ſpoonfuls of roſe-water, ſix bitter almonds blanched 
and beat fine, the yolks of two eggs, and one white beat fine ; 
mix all together, fill the guts better than half full, and boil them 
a quarter of an hour, EO 


To make hogs puddings with currants. 


TAKE three pounds of grated bread to four pounds of beef 
ſuet hnely ſhred, two pounds of currants clean picked and waſh- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little ſalt, a pound and a half of ſugar, a pint of 
lack, a quart of cream, a little roſe-water, twenty eggs well 
beaten, but half the whites ; mix all theſe well together, fill the 
guts half full, boil them a little, and prick them as they boil, 
to keep them from breaking the guts. Take them up upon clean 
cloths, then lay them on your diſh; or when you uſe them, boil 
them a few minutes, or eat them cold. 


To make black puddings. 


FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water; then drain them, and put them 
into a clean tub or large pan; then kill your hog, and fave two 
quarts of the blood of the hog, and keep fticring it till the 
blood is quite cold ; then mix it with your gruts, and ſtir them 
weil together. Seaſon with a late ſpoonful of ſalt, a quarter of 
an 


250 The Art of Cookery, 


an ounce of cloves, mace, and nutmeg together, an equal Juan, 
tity of each; dry it, beat it well, and mix in. Take alittle win. 
ter ſavoury, ſweet ma: joram, and thyme, penny-royal {tripped of 
the ſtalks and chopped very fine; juſt enough to ſeaſon then 
and to give them a flavour, but no more. The next day, rake 
the leaf of the hog and cut into dice, ſcrape and waſh the guts 
very clean, then tie one end, and begin to fill them; mix in the 
fat as you fill them, be ſure put in a good deal of fat, fill the 
ſkins three parts full, tie the other end, and make your puddings 
what length you pleaſe; prick them with a pin, and put then 
Into a kettle of boiling water. Boil them very ſoftly an hour; 
then take them out, and lay them on clean ſtraw. 

In Scotland they make a pudding with the blood of a gooſe, 
Chop off the head, and ſave the blood; ftir it till it is cold, 
then mix it with grits, ſpice, ſalt, and ſweet-herbs, accordin 

to their fancy, and ſome beef ſuet chopped. Take the ſkin g 
the neck, then pull out the wind pipe and fat, fill the ſkin, tie 
it at both ends, ſo make a pie of the giblets, and lay the pud- 
ding in the middle. 


To make fine ſaufages. 


YOU muſt take ſix pounds of good pork, free from ſkin, 
griſtles, and fat, cut it very ſmall, and beat it in a mortar til 
it is very fine; then ſhred fix pounds of beef-ſuet very fine and 
free from all ſkin. Shred it as fine as poſſible ; then take a good 
deal of ſage, waſh it very clean, pick off the leaves, and ſkred it 
very fine. Spread your meat on a clean drefler or table; then 
ſhake the ſage all over, about three large ſpoonfuls ; ſhred the 
thin rind of a middling lemon very fine and throw over, with 
as many ſweet-herbs, when ſhred fine, as will fill a large ſpoon; } 
prate two nutmegs over, throw over two tea-ſpoonfuls ol pep- 
per, a large ſpoonful of ſalt, then throw over the ſuet, and mix | 
It all well together. Put it down cloſe in a pot; when you ule 
them, roll them up with as much egg as will make them roll 
ſmooth. Make them the ſize of a ſaulage, and fry them in but- 
ter or good dripping. Be ſure it be hot before you put them 1", | 
and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don't like it beat. Veal eats well done 


thus, or veal and pork together. You may clean ſome guts, and | 
fill them. 1 
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To make common ſauſages. 


TAKE three pounds of nice pork, fat and lean together, 
without {kin or griſtles, chop it as fine as poſſible, ſeaſon it with 
i tea-ſpoonful of beaten pepper, and two of ſalt, ſome ſage 
ve the guts very nicely cleaned, and fill them, or put them 
own in a pot, ſo roll them of what ſize you pleaſe, and fry them. 
Beef makes very good ſauſages, 


To make Bologna ſauſages. 


TAKE a pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef ſuet, 
cut them ſmall and chop them fine, take a ſmall handful of ſage, 
pick off the leaves, chop it fine, with a few ſweet-herbs; ſea- 
lon pretty high with pepper and ſalt. You muſt have a large 
gut, and fill it, then ſet on a ſauce-pan of water, when it boils 
put it in, and prick the gut for fear of burſting. Boil it ſoftly 
an hour, then lay it on clean ſtraw to dry. 


** 


III. 
To pot and make Hams, &c. 


To pot pigeons or fowls. 


CUT off their legs, draw them and wipe them with a cloth, 
but don't waſh them. "Seaſon them pretty well with pepper and 
{alr, put them into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender; then drain 
tem very dry from the gravy ; lay them on a cloth; and that 
will ſuck up all the gravy ; ſeaſon them again with ſalt, mace, 


pot. Take the butter, when cold, clear from the gravy, ſet it 
before the fire to melt, and pour over the birds; if you have not 
enough, clarify ſome more, and let the butter be near an inch 
tick above the birds. Thus you may do all ſorts of fowl ; 
* He fowl ſhould be boned, but that you may do as you 
pleaſe. b 

To 


ſhred fine, about three tea ſpoonfuls; mix it well together, 


clove, and pepper beaten fine, and put them down cloſe into - 
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off all the ſkin, and beat it in a marble mortar, fat and lean 
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To pot a cold tongue, beef, or veniſon, 


CUT it ſmall, beat it well in a marble mortar, with melted 
butter, and two anchovies, till the meat is mellow and fine. 
then put it down cloſe in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; or you may pot 


any ſort of cold fowl whole, ſeaſoning them with what ſpice you 
pleaſe. | 


To pot veniſon. 


TAKE a piece of veniſon, fat and lean together, lay it in a 
diſh, and ſtick pieces of butter all over : tie brown paper over 
it, and bake it. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a diſh ; when cold, take 


together, ſeaſon it with mace, cloves, nutmeg, black pepper, 

and ſalt to your mind. When the butter is cold that it wiz 

baked in, take alittle of it, and beat in with it to moiſten it; 

then put it down cloſe, and cover it with clarified butter. 
You mult be ſure to beat it, till it is likg a paſte, 


To pot tongues. 


TAKE a neat's tongue, rub it with a pound of white ſalt, an 
ounce of ſa]t-petre, half a pound of coarſe ſugar, rub it well, 
turn it every day in this pickle for a fortnight. This pickle will 
do ſeveral tongues, only adding a little more white ſalt; or we 
generally do them after our hams. Take the tongues out of the 
pickle, cut off the root, and boil it well, till it will peel ; then 
take your tongues and ſeaſon them with ſalt, pepper, cloves, 
mace, and nutmeg, all beat fine; rub it well with your hands 


whilſt it is hot; then put it in a pot, and melt as much butter 


as.will cover it all over. Bake it an hour in the oven, then 
take it out, let it ſtand to cool, rub a little freſh ſpice on It; 
and when it is quite cold, lay it in your pickling pot. When 
the butter is cold you baked it in, take it off clean from the 
gravy, ſet it in an earthen pan before the fire; and when !t 1 
melted, pour it over the tongue. You may lay pigeons ot chick- 
ens on each ſide; be ſure to let the butter be about an inch 290% 
the tongue. 


A ft | | 


made Plain and Eafy. 257 


A fine way to pot a tongue. 
TAKE a dried tongue, boil it till it is tender, then peel it ; 
ke a large fowl, bone it; a gooſe, and bone it; take a quarter 
of an ounce of mace, a quarter of an ounce of cloves, a large 
nutmeg, a quarter of an ounce of black pepper, beat all well 
ropether 3 a ſpoonful of ſalt; rub the inſide of the fowl well, and 
the tongue. Put the tongue into the fowl; then ſeaſon the 
mooſe, and fill the gooſe with the fowl and tongue, and the 
dooſe will look as if it was whole. Lay it in a pan that will 
juſt hold it, melt freſh butter enough to cover it, ſend it to the 
wen, and bake it an hour and a half; then uncover the pot, and 
uke out the meat, Carefully drain it from the butter, lay it on a 
coarſe cloth till it is cold; and when the butter is cold, take off the 
hard fat from the gravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter over. If there 
is not enough, clarify more, and let the butter be an inch above 
the meat; and this will keep a great while, eats fine, and looks. 
beautiful. When you cut it, it muſt be cut croſs-ways down 
through, and looks very pretty. It makes a pretty corner-diſh 


middle quite through, lay it in a plate, and garniſh with green 
parſley and ſtertion- flowers. If you will beat the expence, bone 
2 turkey, and put over the gooſe. Obſerve, when you pot it, to 
ave a little of the ſpice to throw over it, before the laſt butter is 
put on, or the meat will not be ſeaſoned enough. 


To pot beef like veniſon. 

CUT thelean of a buttock of beef into pound pieces; foreight 
pounds of beef, take four ounces of ſalt-petre; four ounces of 
peter-ſalt, a pint of white ſalt, and an ounce, of ſal-prunella, 
beat the ſalts all very fine, mix them well together, rub the ſalts 
all into the beef ; then let it lie four days, turning it twice a day, 
then put it into a pan, cover it with pump- water, and a little of 
ts own brine ; then bake it in an oven with houſhold bread till 
tis as tender as a chicken, then drain it from the gravy and bruiſe 
It abroad, and take out all the ſkin and ſine ws; then pound it, 
in a marble mortar, then lay it in a broad diſh, mix in it an 
ounce of cloves and mace, three quarters of an ounce of pep- 
per and one nutmeg, all beat very fine. Mix it all very well 
with the meat, then clarify a little freſh butter and mix with the 


u down inte pots very hard, ſet it at the oven's mouth juſt to 
leitle, 


at table, or ſide-diſh for ſupper. If you cut a ſlice down the 


meat, to make it a little moitt ; mix it very well together, preſs 
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ſettle, and cover it two inches thick with clarified butts 
cold, cover it with white paper. r. When 


To pot Cheſhire cheeſe. 


TAKE three pounds of Cheſhire cheeſe, and put it into: 
mortar, with half a pound of the beſt frefh butter you can oe 
pound them together, and in the beating add a gill of rich G 
nary wine, and half an ounce of mace finely beat, then ſifted 
like a fine powder. When all is extremely well mixed, preſs 
it hard down into a gallipot, cover it with clarified butter, and 

keep it cool. A ſlice of this exceeds all the cream cheeſe that 
can be made, 


To collar a breaſt of veal, or a pig. 


BONE the pig, or veal, then ſeaſon it all over the inſide with 
cloves, mace, and ſalt beat fine, a handful of ſweet-herbs ſtrip- 
ped off the ſtalks, and a little penny-royal and parſley ſhred very 
fine, with a little ſage ; then roll it up as you do brawn, bind 
it with narrow tape very cloſe, then tie a cloth round it, and boil 

it very tender in vinegar and water, a like quantity, with alittle 
_ cloves, mace, pepper, and falt, all whole. Make it boil, then 
put in the collars, when boiled tender, take them up; and when 
both are cold, take off the cloth, lay the collar in an earthen 
pan, and pour the liquor over; cover it cloſe, and keep it for 
uſe, - If the pickle begins to ſpoil, ſtrain it through a coarle 
cloth, boil it and ſkim it; when cold, pour it over. Obſerve, 
before you ftrain the pickle, to waſh the collar, wipe it dry, and 
wipe the pan clean. Strain it again after it is boiled, and cot 

it very cloſe, tg 
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To collar beef. 


TAKE a thin piece of flank- beef, and ſtrip the ſkin to the 
end, beat it with a rolling- pin, then diſſolve a quarter of petet- 
falt in five quarts of pump- water, ſtrain it, put the beef in, and 

let it lie five days, ſometimes turning it; then take a quarter © 

an ounce of cloves, a good nutmeg, a little mace, a little pep- 
per, beat very fine, and a handful of thyme ſtripped off the 
ſtalks; mix it with the ſpice, ſtrew all over the beef, lay on the 
{kin again, then roll it up very cloſe, tie it hard with tape, then 
put it into a pot, with a pint of claret, and bake it in the o e 
with the bread. | 3 N 
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Anol ber way to ſeaſon a collar of beef. 


TAKE the ſurloin or flank of beef, or any part you think 
proper and lay in as much pump-water as will cover it; put 
o it four ounces of ſalt-petre, five or ſix handfuls of white ſalt, 
Jet it lie in three days, then take it out, and take half an 
qunce of cloves and mace, one nutmeg, a quarter of an ounce 
of coriander-ſeeds, beat theſe well together, and half an ounce 
of peppers ſtrew them upon the inſide of the beef, roll it up, and 
bind it up with coarſe tape. Bake it in the ſame pickle: and 
when it is baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and put it into a clean cloth, and 
hang it up again within the air of the fire; for it mult be kept 
ry, as you do neats tongues, 


To collar ſalmon. 


TAKE a fide of ſalmon, cut off about a handful of the 
til, waſh your large piece very well, and dry it with a 
cloth; then waſh it over with the yolks of eggs, then make ſome 


ein, and put to it a handful of parboiled oyſters, a tail or two 
of lobſter, the yolks of three or four eggs boiled hard, ſix an- 
chovies, a good handful of ſweet-herbs chopped ſmall, a little 
ſalt, cloves, mace, nutmeg, pepper, all beat fine, and grated 
bread, Work all theſe together into a body, with the yolks of 
eggs, lay it all over the fleſhy part, and a little more pepper 
and {alt over the falmon ; ſo roll it up into a collar, and bind it 
with broad tape; then boil it in water, ſalt, and vinegar, but 
et the liquor boil firſt, then put in your collar, a bunch of ſweet 
herbs, fliced ginger and nutmeg. Let it boil, but not too faſt. 
It will take near two hours boiling ; and when it is enough, take 
it up: put it into your ſouſing pan, and when the pick eis cold, 


may pot it; after it is boiled, pour clarified butter over it. It 
will keep longeſt ſo; but either way is good. If you pot it, be 
ſure the butter be the niceſt you can get. 


To make Dutch beef. 


brown ſugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then ſalt it wel} with 
common ſalt and ſalt petre, and let it lie a fortnight, turning ic 


cheeie- 


{rce- meat with that you cut off the tail, but take care of the 
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put it to your ſalmon, and let it ſtand in it till uſed. Or you 


22 TR a. "> 2 
1 


TAKE the lean of a buttock of beef raw, rub it well EY 


every day; then roll it very ſtrait in a coarſe cloth, put it in a 


9 


Ty 2 8 
2 3233 
* ä . 
— Pt 


AST Rees ru IXT earn x 


2 9 * 2 * — 8 * — wore — * ww 
< — . we x — 4 - 
* 8 r — - * 2 « WIE — 8 at * — — "ts — 1 
6 - 3 1 * — — — — ; r — 1 — * — 
2 r A - ” = i * 


* 


S 
LOSS — 
— — 


—— 7, OI 1 pe 
r ˖ — 


= = — 


g 
N 
4 
4 


= 
22 9 


256 The Art of Cookery, 


cheeſe-preſs a day and a night, and hang it to dry in a chime; 
When you boil it, you muſt put it in a cloth; when it is cold, 
it will cut in livers as Ducth beef. 


To make ſham brawn, 


BOIL two pair of neats feet tender, take a piece of pork, of 
the thick flank, and boil it almoſt enough, then pick off the fleſh 
of the feet, and roll it up in the pork tight, like a collar of 
brawn ; then take a ſtrong cloth and ſome coarſe tape, roll i 
tight round with the tape, then tie it up in a cloth, and boil i 
till a ſtraw will run through it: then take it up, and hang it up 
in a cloth till it is quite cold; then put it into ſome ſouſing li. 
quor, and uſe it at your own pleaſure. 


To ſouſe a turkey, in imitation of ſturgeon. 


YOU mult take a fine large turkey, dreſs it very clean, dry 
and bone it, then tie it up as you do ſturgeon, put into the pa 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of ſalt; let it boil, 
ſkim it well, and then put in the turkey, When it is enough, 
take it out and tie it tighter, Let the liquor boil a little longer 
and if you think the pickle wants more vinegar or ſalt, add it 
when it is cold, and pour it upon the turkey, It will keep ſome 
months, covering it cloſe from the air, and keeping it in a dry 
cool place. Eat it with oil, vinegar, and ſugar, juſt as you like 


it. Some admire it more than ſturgeon ; it looks pretty covered 
with fennel for a {ide-diſh, — 


To pickle pork. 


BONE your pork, cut it into pieces, of a fize fit to lie in the 


tub or pan you defign it to lie in, rub your pieces well with falt- 


petre, then take two parts of common ſalt, and two of bay- 
ſalt, and rub every piece well; lay a layer of common ſalt in the 
bottom of your veſſel, cover every piece over with common ſalt, 
lay them one upon another as cloſe as you can, filling the hollow 
places on the ſides with ſalt. As your ſalt melts on the top, 
ftrew on more, lay a coarſe cloth over the veſſel, a board over 
that, and a weight on the board to keep it down. Keep it 
cloſe covered; it will, thus ordered, keep the whole year Pub 
a pound of ſalt- petre and two pounds of bay- ſalt to a hog. 


4 pickle 
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A pickle for pork which is to be eat ſoon, 


vob muſt take two gallons of pump-water, one pound of 
bay-ſalt, one pound of coarſe ſugar, fix ounces of ſalt- petre; 
bol it all together, and ſkim it when cold. Cut the pork- in 
what pieces you pleaſe, lay it down cloſe, and pour the liquor 
over it. Lay a weight on it to keep it cloſe, and cover it cloſe 
{om the air, and it will be fit to uſe in a week. If you find 
the pickle begins to ſpoil, boil it again, and ſkimit; when it is 
cold, pour it on your pork again. 


To make veal hams. 


CUT the leg of veal like a ham, then take a pint of bay- ſalt, 
two ounces of ſalt-petre, and a pound of common falt ; mix 
them together, with an ounce of juniper-berries beat; rub the 
ham well, and lay it in a hollow tray, with the ſkinny fide 
downwards. Baſte it every day with the pickle for a fortnight, 
and then hang it in wood-ſmoke for a fortnight, You may boil 
it, or parboil it and roaſt it. In this pickle you may do two or 
three tongues, or a piece of pork, . 


To make beef hams. 


YOU muſt take the leg of a fat, but ſmall beef, the fat Scotch 
or Welch cattle is beſt, and cut it ham-faſhion. Take an 
ounce of bay-ſalt, an ounce of ſalt- petre, a pound of common 
ſalt, and a pound of coarſe ſugar (this quantity for about four- 
teen or fifteen pounds weight, and ſo accordingly, if you pickle 
the wholequarter) rub it with the above ingredients, turn it every 
day, and baſte it well with the pickle for a month: take it out 
and roll it in bran or ſaw-duſt, then hang it in wood-ſmoke, 


then take it down, and hang it in a dry place, not hot, and keep 
t for uſe. You may cut a piece off as you have occaſion, and 
either boil it or cut it in raſhers, and broil it with poached eggs, 


beef. After this beef is done, you may do a thick briſcuit of 
beef in the ſame pickle. Let it lie a month, rubbing it every day 
Vith the pickle, then boil it till it is tender, hang it in a dry 
Place, and it eats finely cold, cut in ſlices on a plate, It is a 
pretty thing for a ſide-diſh, or for ſupper. A ſhoulder of mut- 
ton laid in this pickle for a week, hung in wood-ſmoke two or 
inte days, and then boiled with cabbage, is very good, 7 
S8 6 


where there is but little fire, and a conſtant ſmoke, for a month; 
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or doil a piece, and it eats fine cold, and will ſhiver like Dutch 
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take one ounce of ſalt- petre, a pound of coarſe ſugar, 


night; then boil it, and hang it in a dry place, and cut it Out in 


day, then hang it in woud-ſmoke as you do beef, in a dry 


To make mutton hams. 
YOU muſt take a hind-quarter of mutton, cut it like a han 
J 


a 
of common ſalt; mix them and rub your ham, lay it in a oe 


tray with the ſkin downwards, baſte it every day for a fortnight 
then roll it in ſau-duſt, and hang it in the wood-ſmoke, a fort. 


rathers. It don't eat well boiled, but eats finely broiled, 


To make pork hams, 


YOU muſt take a fat hind-quarter of pork, and cut off affe 
ham. Take an ounce of falt-petre, a pound of ' coarſe ſugar 
and a pound of common ſalt; mix all together, and rub it well 
Let it lie a month in this pickle, turning and baſting it every 


place, ſo as no heat comes to it; and if you keep them long, hang 
them a month or two in a damp place, ſo as they will be mouldy, 
and it will make them cut fine and ſhort. Never lay theſe hams 
in water till you boil them, and then boil them in a copper, if 
you have one, or the biggeſt pot you have. Put them in the 
cold water, and let them be four or five hours before they boil, 
Skim the pot well and often, till it boils. If it is a very large 
one, two hours will boil it ; if a ſmall one, an hour and a half 
will do, provided it be a great while before the water boils, 
Take it up half an hour before dinner, pull, off the ſkin, and 
throw raſpings finely ſifted all over, Hold a red-hot fire ſhove! 
over it, and when dinner is ready take a few raſpings in a ſieve 
and ſift all over thediſh; then lay in your ham, and with your 
finger make fine figures round the edge of the diſh, Be ſure 
to boil your ham in as much water as you can, and to keep it 
ſkimming all the time till it boils., It muſt be at leaſt four hours 
before it boils. = 
This pickle does finely for tongues, afterwards to lie in it a 
fortnight, and then hang in the wood-ſmoke a fortnight, or to 
boil them out of the pickle. 33 | 
Yorkſhire is famous for hams; and the reaſon is this: their 
ſalt is much finer than ours in London, it is a large clear ſat, 
and gives the mcata fine flavour, I uſed to have it from Mal- 
den in Eſſex, and that ſalt will make any ham as fine as you can 
deſire. It is by much the beſt ſalt for ſalting of meat. A deep 
hollow wooden tray is better than a pan, becauſe the pickle 
ſwelis about it. 5 * 


made Plain and Eaſy. 
When you broil any of theſe hams in ſlices, or bacon, have 
ſome boiling water ready, and Jet the ſlices lie a minute or two 


in the water, then broil them; it takes out the ſalt, and makes 
them eat finer. 


25, 


To make bacon, 

TAKE a ſide of pork, then take off all the inſide fat; lay it 
on a long board or dreſſer, that the blood may run away, rub it 
well with good ſalt on both ſides, let it lie thus a week; then 
take a pint of bay-ſalt, a quarter of a pound of ſalt-petre, beat 
them fine, two pounds of coarſe ſugar; and a quarter of a peck of 
common ſalt. Lay your pork in ſomething that will hold the 
pickle, and rub it well with the above ingredients. Lay the 
ſkinny fide downwards, and baſte it every day with the pickle for 
a fortnight 3 then bang it in wood-ſmoke as you do the beef, and 
afterward hang it in a dry place, but not hot. You are to ob- 
ſerve, that all hams and bacon ſhould hang clear from every 
thing, and not againſt a wall. _ | . 

Obſerve to wipe off all the old ſalt before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, or in a 
room where the fun comes, It makes them all ruſty. | 


To ſave potted birds, that begin to be bad. 
THAVE ſeen potted birds which have come a great way, of- 
ten ſmell ſo bad, that no body could bear the ſmell for the rank- 
neſs of the butter, and by managing them in the following man- 
ner, have made them as good as ever was eat : 

det a large ſauce- pan of clean water on the fite ; when it boils, 
take off the butter at the top, then take the fowls out one by 
one, throw thern into that ſauce-pan of water half a minute, 
whip it out, and dry it in a clean cloth inſide and out; fo do all 
till they are quite done. Scald the pot clean; when the birds 
are quite cold, ſeaſon them with mace; pepper, and ſalt to your 


mind, put them down cloſe in a pot, and pour clarified butter 
oycr them. 


70 pickle mackrel, called caveach. 


CUT your mackrel into round pieces, and divide one into 
hve or fix pieces: to fix large mackrel you may take one ounce 
of beaten pepper, three large nutmegs, a little mace, and a hand- 
ful of ſalt. Mix your ſalt and beaten ſpice together, then make 
two or three holes in each piece, and thruſt the ſeaſoning into 
the holes with your finger, rub the piece all over with the ſea- 

| S 2 ſoning, 
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ſoning, fry them brown in oil, and let them ſtand till they are 
cold ; then put them into vinegar, and cover them with oil 
They will keep well covered a great while, and are delicious. 
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To pickle walnuts green. 


TAKE the largeſt and clezreſt you can get, pare them as thin 
as you can, have a tub of ſpring-water ſtand by you, and throw | 
them in as you do them. Put into the water a pound of bay. 
ſalt, let them lie in the water twenty-four hours, take them out 
of the water, then put them into a ſtone-jar, and between eve 
layer of walnuts lay a layer of vine-leaves at the bottom and top, 
and fill it up with cold vinegar. Let them ftand all night, then 
pour that vinegar from them into a copper or bell-metal ſkillet, | 
with a pound of bay-ſalt ; ſet it on the fire, let it boil, then 
pour it hot on your nuts, tie them over with a woollen cloth, 
and let them ſtand a week; then pour that pickle away, rub your 
nuts clean with a piece of flannel; then put them again in your 
jar, with vine-leaves, as above, and boil freſh vinegar. Put into 
your pot to every gallon of vinegar, a nutmeg ſliced, cut four | 
large races of ginger, a quarter of an ounce of mace, the ſame 
of cloves, a quarter of an ounce of whole black pepper, the like 
of Ordingal pepper ; then pour your vinegar boiling hot on your 
walnuts; and cover them with a woollen cloth. Let it ſtand three 
or four days, ſo do two or three times; when cold, put in halt 
a pint of muſtard-ſeed, a large tick of horſe-raddiſh fliced, tie 
them down cloſe with a bladder, and then with a leather. They } 
will be fit to eat in a fortnight. Take a large onion, ſtick the 
cloves in, and lay in the middle of the pat. If you do them for 
keeping, don't boil your vinegar, but then they will not be fit to 
eat under fix months: and the next year you may boil the pickle 
this way, They will keep two or three years good and firm. | 


| To pickle walnuts white. 
TAKE thelargeſt nuts you can get, juſt before the ſhell begins 


to turn, pare them very thin till the white appears, and throw 
them into ſpring water, with a handful of ſalt as you do 1 
| ot 
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to keep them under the water, then ſet a ſtew- pan on a charcoal 
fre, with clean ſpring-water, take your nuts out of the other 
Waters and put them into the ſtew-pan. Let them ſimmer four 
or five minutes, but not boil ; then have ready by you a pan of 
ſpring-water, with a handful of white ſalt in it, ſtir it with your 
hand till the ſalt is melted, then take your nuts out of the ſtew- 
pan With a wooden ladle, and put them into the cold water and 
falt. Let them ſtand a quarter of an hour, lay the board on 
hem as before; if they are not kept under the liquor they will 
turn black, then lay them on a cloth, and cover them with an- 
other to dry; then carefully wipe them with a foft cloth, put 
them into your jar or glaſs, with ſome blades of mace and nut- 
meg fliced thin. Mix your ſpice between your nuts, and pour 
ditilled vinegar over them; firſt let your glaſs be full of nuts, 
your mutton fat over them, and tie a bladder, and then a leather. 


To pickle walnuts back. 


YOU muſt take large full-grown nuts, at their full growth 
before they are hard, lay them in falt and water; Jet them lie 
two days, then ſhift them into freſh water ; let them lie two days 
longer, then ſhift them again, and let them lie three days; then 
take them out of the water, and put them into your pickling- 


cloves. To a hundred of walnuts put in half a pint of muſtard- 
ſeed, a quarter of an ounce of mace, half an ounce of black 
pepper, half an ounce of all-ſpice, fix bay-leaves, and a ſtick 
of horſe-raddiſh ; then fill your pot, and pour boiling vinegar 
over them. Cover them with a plate, and when they are cold 
tie them down with a bladder and leather, and they will be fit 
to eat in two or three months. The next year, if any remains, 
doil up your vinegar again, and ſkim it; when cold, pour it over 
your walnuts, This is by much the beſt pickle for uſe; there- 
fore you may add more vinegar to it, what quantity you pleaſe. 
If youpickle a great many walnuts, and eat them faſt, make your 
pickle for a hundred or two, the reſt keep in a ſtrong brine of 
ſalt and water, boiled till it will bear an egg, and as your pot 
empties, fill them up with thoſe in the ſalt and water. Take 
care they are covered with pickle, 

In the ſame manner you may do a ſmaller quantity; but if you 
ean get rape vinegar, uſe that inſtead of ſalt and water. Do them 
thus; put your nuts into the pot you intend to pickle them in, 
throw in a good handful of ſalt, and fill the pot with rape vine- 
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let them ſtand in that water ſix hours, lay on them a thin board 


pot. When the pot is half full, put in a large onion ſtuck with 
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gar. Cover it cloſe, and let them ſtand a fortnight ; then pour 
them out of the pot, wipe it clean, and juſt rub the nuts with 
a coarſe cloth, and then put them in the jar with the pickle, 33 
above. If you have the beſt ſugar-vinegar of your own makino 
you need not boil it the firſt year, but pour it on cold; and the 
next year, if any remains, boil it up again, ſkim it, put freſh 
ſpice to it, and it will do again. | | 


To pickle gerkius. 


TAKE what quantity of cucumbers you think fit, and put 
them in a ſtone jar, then take as much ſpring-water as you think 
will cover them: to every gallon of water put as much ſalt as 
will make it bear an egg; ſet it on the fire, and let it boil two 
or three minutes, then pour it on the cucumbers and cover them 
wich a woollen cloth, and over that a pewter diſh; tie them down 
cloſe, and let them ſtand twenty-four hours; then take them out, 
lay them in a cloth, and another over them to dry them, When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a little dill and fennel, a very ſmall 
quantity, For the pickle, to every three quarts of vinegar one 
quart of ſpring-water, til] you think you have enough to cover 
them; put in a little bay-ſalt and a little white, but not too 
much. To every gallon of pickle put one nutmeg cut in quar- 
ters, a quarter of an ounce of cloves, a quarter of an ounce of 

mace, a quarter of an ounce of whole pepper, and a large race of 
ginger fliced ; boil all theſe together in a bell-metal or copper- 
ot, pour it boiling hot on your cucumbers, and cover them as 
Peer. Let them ſtand two days, then boil your pickle again, 
and pour it on as before; do fo a third time; when they are 
cold cover them with a bladder and then a leather. Mind al- 
ways to keep your pickles cloſe covered, and never take them 
out with any thing but a wooden ſpoon, or one for the purpole, 
This pickle will do the next year, only boiling it up again. 
Jou are to obſerve to put the ſpice in the jar with the cucum- 
bers, and only boil the vinegar, water, and ſalt, and pour over 
them. The boiling of your ſpice in all pickles ſpoils them, and | 
loſes the fine flavour of the ſpice. 


To pickle large cucumbers in flices. 
® TAKE the large cucumbers before they are too ripe, ſlice 
them the thickneſs of crown-pieces in a pewter-diſh ; to every | 
dozen of cucumbers flice two large onions thin, and fo on til 


4 you 


made Plain and Eafj. = 263 


ou have filled your diſh, with a handful of ſalt between every 
row : then Cover them with another pewter-diſh, and let them 
(and twenty-four hours, then put them in a cullender, and let 
them drain very well; put them in a jar, cover them over with 
white wine vinegat, and let them ſtand four hours; pour the 
vinegar from them into a copper ſauce- pan, and boil it with a 
little ſalt ; put to the cucumbers a little mace, alittle whole pep= 
er, a large race of ginger ſliced, and then pour the boiling vine- 
gar ON. Cover them cloſe, and when they are cold, tie them 
down, They will be fit to eat in two or three days. 


* 


Jo pickle aſparagus, 

TAKE the largeſt aſparagus you can get, cut off the white 
ends, and waſh the green ends in ſpring- water, then put them 
in another clean water, and let them lie two or three hours 
in it; then have a large broad ſtew-pan full of ſpring water, 
with a good large handful of ſalt; ſet it on the fire, and when 
it boils put in the graſs, not tied up, but looſe, and not too 
many at a time, for fear you break the heads, Juſt ſcald them, 
and no more, take them out with a broad ſkimmer, and lay them 
on a cloth to cool. Then for your pickle; to a gallon of vine- 
gar put one quart of ſpring- water, and a handful of bay-ſalt; let 
them boil, then put your aſparagus in your jar; to a gallon of 


2 „ CS ea 24a -— R # LU} O22 CY 


of whole white pepper, and pour the pickle hot over them. 
Cover them with a linen cloth three or four times double, let 
them ſtand a week, and boil the pickle, Let them ſtand, a 
week longer, boil the pickle again, and pour it on hot as be- 
fore. When they are cold, cover them up cloſe with a bladder 
and leather, | 


To pickle peaches. 


TAKE your peaches when they are at, their full growth, juſt 
before they turn to be ripe; be ſure they are not bruiſed ; 
then take ſpring-water, as much as you think will coyer them, 
make it ſalt enough to bear an egg, with bay and common ſalt, 
an equal quantity each ; then put in your peaches and lay a 
thin board over them to keep them under the water. Let them 
ſtand three days, and then take them our and wipe them very 
carefully with a fine ſoft cloth, and Jay them in your glaſs or jar, 
then take as much white wine vinegar as will fill your glaſs or 
Jar: to every gallon put one pint of the beſt well- made muſtard, 
two or three heads of garlick, a good deal of ginger ſliced, half 
an ounce of cloves, mace, and nutmeg ; mix your pickle well 

| | * | together, 


pickle, two nutmegs, 2 quarter of an ounce of mace, the ſame 
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together, and pour over your peaches, Tie them cloſe with 2 
bladder and leather, they will be fit to eat in two months, You 
may with a fine penknife cut them acroſs, take out the ſtone, 


fill them with made muſtard and garlick, and horſe-raddiſh and 
ginger ; tie them together. 


To pickle raddiſb pods. 


MAKE a ftrong pickle, with cold ſpring-water and bay-ſalt, 
ſtrong enough to bear an egg, then put your pods in, and 
lay a thin board on them, to keep them.under water. Let them 
ſtand ten days, then drain them in a ſieve, and lay them on a 
cloth to dry; then take white wine vinegar, as much as you 
think will cover them, boi] it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarſe cloth, three or four 
times double, that the ſteam may come through a little, and let 
them ſtand two days, Repeat'this two or three times ; when it 
is cold, put in a pint of muſtard-ſeed, and ſome hotſe-raddiſh; 


x 


cover it cloſe. 


To pickle French beans, 
PICKLE your beans as you do the gerkins, 


To pickle cauliflowers. 


"TAKE the largeſt and fineſt you can get, cut them in little 
pieces, or more properly pull them into little pieces, pick 
the {mall leaves that grow in the flowers clean from them; then 
have a broad ftew-pan on the fire with ſpring-water, and when 
it boils, put in your flowers, with a good handful of white falt, 
and juſt let them boil up very quick; be ſure you don't let them 
boil above one minute; then take them out with a broad ſlice, 
lay them on a cloth and cover them with another, and let them 
lie till they are quite cold. "Chen put them in your wide-mouth'd 
bottles with two or three blades of mace in each bottle, and 2 
nutmeg ſliced thin; then fill up your bottles with diſtilled vine- 
gar, cover them over with mutton fat, over that a bladder, and 
then a leather. Let them ſtand a month before you open them. 

If you find the pickle taſte ſweet, as may be it will, pour off the 
vinegar, and put freſh in, the ſpice will do again. owe” 
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they will be fit to eat. Obſerve to throw them out of the 


icht 
nigh g water into cold, and then dry them, 


boilin 
To pickle beet-root. 


SET a pot of ſpring-water on the fire; when it boils, put in 
our beets, and let them boi] till they are tender, then peel 
them with a cloth, and lay them in a ſtone jar; take three 
quarts of vinegar, tWO of ſpring-water, and ſo do till you think 
you have enough to cover your beets. Put you vinegar and wa- 
ter in a pan, and ſalt te your taſte; ſtir it well together, till the 
{alt is all melted, then pour them on the beets, and cover it with 
z bladder, do not boil the pickle, 


To pickle white plumbs. 


TAKE the large white plumbs; and if they have ſtalks, let 
them remain on, and do them as you do your peaches. 


To pickle neftarines and apricots. 


pickles will waſte with keeping; therefore you muſt fill them 
up with cold vinegar, 


To pickle onions. 


TAKE your onions when they are dry enough to lay up in 
your houſe, ſuch as are about as big as a large walnut; or you 
may do ſome as ſmall as you pleaſe. Take off only the outward 
dry coat, then boil them in one water without ſhifting, till they 
begin to grow tender ; then drain them through a cullender, and 
let them cool; as ſoon as they are quite cold, flip off two out- 
ward coats or ſkins, flip them till they look white from each other, 
rub them gently with a fine ſoft linen cloth, and lay them on a 
cloth to coo]. When this is done, put them into wide-mouth'd 
glaſſes, with about ſix or eight bay-leaves. To a quart of 
onions, a quarter of an ounce of mace, two large races of 
ginger ſliced; all theſe ingredients muſt be interſperſed here and 
there, in the glaſſes among the onions ; then boil to each quart 
of vinegar two ounces of bay- ſalt, ſkim it well as the ſcum 
riſes, and let it ſtand till it is cold; then pour it into the glaſs, 
cover it cloſe with a wet bladder dipped in vinegar, and tie them 
down. This will eat well, and look white, As the pickle 
waſtes, fill them with cold vinegar, 2255 - 
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To pickle lemons. 


TAKE twelve lemons, ſcrape them with a piece of broken 
glaſs; then cut them croſs in two, four parts downright, but 
nat quite through, but that they will hang together; then put 
in as much (alt as they will hold, rub them well, and ftrew them 

over with ſalt. Let them lie in an earthen diſh for three da 85 
and turn them every day; then ſlit an ounce of ginger very thin, 
and ſalted for three days, twelve cloves of garlick parboiled and 
ſalted three days, a ſmall handful of muſtard- ſeeds bruiſed and 
ſearched through a hair-fieye, and ſome red India pepper; take 
your lemons out of the ſalt, ſqueeze them very gently, put them 
into a jar, with the ſpice and ingredients, and cover them with 


the beſt white wine vinegar. Stop them up very cloſe, andina 
month's time they will be fit to eat. 


To pickle muſhrooms white. 


TAKE ſmall buttons, cut and prime them at the bottom, wh 
them with a bit of flanne] through two or three waters, then 
ſet on the fire in a ſtew-pan ſpring water, and a ſmall handful of 
ſalt: when it boils, pour your muſhrooms in. Let it boil three 
or four minutes; then throw them into a cullender, lay them on 

a linen cloth quick, and cover them with another. 


To make pickle for muſhrooms. 


TAKE a gallon of the beſt vinegar, put it into a cold ſtill : 
to every gallon of vinegar put half a pound of bay-ſalt, a quat- 
ter of a pound of mace, a quarter of an ounce of cloves, a nut- 
meg cut into quarters, keep the top of the ſtill covered with 2 
wet cloth. As the cloth dries, put on a wet one; don't let the 
fire be too large, leſt you burn the bottom of the ſtill. Draw 
it as long as you taſte the acid, and no longer. When you il! } 

our bottles, put in your muſhrooms, here and there put in a few 
Blades of mace, and a ſlice of nutmeg; then fill the bottle with 
ickle, and melt ſome mutton fat, ſtrain it, and pour over I 

| It will keep them better than oil. d 3 

Vou muſt put your nutmeg over the fire in a little vinegar, 
and give ita boil. While it is hot you may ſlice it as you pleaſe. 
When it is cold, it will not cut; for it will crack to pieces. 

Note, In the 19th Chapter, at the end of the receipt for 
making vinegar, you will ſee the beſt way of pickling muſh- | 
rooms, only they will not be ſo white. | 7, | 
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To pickle codiings. 

WHEN you have greened them as you do your pippins, and 

they are quite cold, with a ſmall ſcoop very carefully take off 
the eye as whole as you can, ſcoop out the core, put in a 

clove of garlick, fill it up with multard-ſeed, lay on the eye 

again, and put them in your glaſſes, with the eye uppermoſt, 

Put the ſame pickle as you do to the pippins, and tie them 
down cloſe. 


To pickle red currants. 
THEY are done the ſame way as barberries, 


To pickle fennel. 


SET ſpring-water on the fire, with a handful of falt ; when 
it boils, tie your fennel in bunches, and put them into the water, 
jult give them a ſcald, Jay them on a cloth to dry ; when cold, 
put in a glaſs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over that a 
bladder and leather, 
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To pickle grapes, 


GET grapes at the full growth, but not ripe; cut them in 
ſmall bunches fit for garniſhing, put them in a ftone-jar, with 
vine-leaves between every layer of grapes; then take as much 
ſpring-water as you think will cover them, put in a pound of 
bay-ſalt and as much white ſalt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the ſooner, put it 
into a bell-metal, or copper-pot, boil it and ſkim it very well; 
as it boils, take all the black ſcum off, but not the white ſcum. 
When it has boiled a quarter of an hour, let it ſtand to cool 
and ſettle ; when it is almoſt cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down cloſe with a 
linen cloth, and cover them with a diſh, Let them ſtand twenty- 
four hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths, 
then take two quarts of vinegar, one quart of ſpring-water, and 
one pound of coarſe ſugar. Let it boil a little while, ſkim it as 
it oils very clean, let it ſtand till it is quite cold, dry your jar 
with a cloth, put freſh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top ; then pour the clear off 
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the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel 
Jay it on the top of the jar, to keep the grapes under the pickle, 
tie them down with a bladder, and then a leather ; take them 


out with a wooden ſpoon. Be ſure to make pickle enough to 


cover them. 


To pickle barberrics. 


TAKE of white-wine vinegar, and water, of each an equal 
quantity: to every quart of this liquor put in half a pound of 
ſixpenny ſugar, then pick the worſt of your barberries, and put 
into this liquor, and the belt into glaſſes; then boil your pickle 
with the worſt of your barberries, and ſkim it very clean, Boil 
it till it looks of a fine colour, then let it ſtand to be cold before 
you ſtrain; then ſtrain it through a cloth, wringing it to get all 
the colour you can from the barberries. Let it ſtand to cool and 
ſettle, then pour it clear into the glaſſes in a little of the pickle, 
boil a little fennel; when gold, put a little bit at the top of the 
pot or glaſs, and cover it cloſe with a bladder and leather. To 


every half pound of ſugar put a quarter of a pound of white 
falt, 


To pickle red cabbage. 


SLICE the cabbage thin, put to it vinegar and ſalt, and an 
ounce of all- ſpice cold; cover it cloſe, and keep it for uſe, It 


is a pickle of little uſe but for garniſhing of diſhes, fallads, and 
pickles, though ſome people are fond of it. 


To pickle golden pippins. 


TAKE the fineſt pippins you can get, free from ſpots and 
bruiſes, put them into a wa bar an of cold ſpring-water, 
and ſet them on a charcoal fire. eep them turning with 2 
wooden ſpoon, till they will peel; do not let them boil. When 
they are boiled, peel them, and put them into the water again, 
with a quarter of a pint of the beſt vinegar, and aquarter of an 
ounce of allum, cover them very cloſe with a pewter-diſh, and 
ſet them on the charcoal fire again, a ſlow fire not to boil. Let 
them ſtand, turning them now and then, till they look green, 
then take them out, and lay them on a cloth to cool when 
cold make your pickle as for the peaches, only inſtead of made 
muſtard, this muſt be muſtard- ſccd whole. Cover them cloſe, 


To 
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7 pickle ftertion-buds and limes ;, you pick them off the 


lime-trees in the ſummer, 


TAKE new ſtertion-ſeeds or limes, pickle them when large, 
have ready vinegar, with what ſpice you pleaſe, throw them in, 
and ſtop the bottle cloſe, | 


To pickle oyſters, cockles, and muſſels, 


TAKE two hundred of oyſters, the neweſt and beſt you can 
get, be careful to ſave the liquor in ſome pan as you open them, 
cut off the black verge, ſaving the reſt, put them into their own 
liquor; then put all the liquor and oyſters into a kettle, boil 
them about half an hour on a very gentle fire, do them very 
lowly, ſkimming them as the ſcum riſes, then take them off 
the fire, take out the oyſters, ſtrain the liquor through a fine 
cloth, then put in the oyſters again; then take out a pint of 
the liquor whilſt it is hot, put thereto three quarters of an ounce 
of mace, and half an ounce of cloves. Juſt give it one boil, 
then put it to the oyſters, and ſtir up the ſpices well among the 
oyſters, then put in about a ſpoonful of ſalt, three quarters of a 
pint of the beſt white-wine vinegar, and a quarter of an ounce 
of whole pepper ; then let them ſtand till they be cold, then put 
the oyſters, as many as you well can, into the barrel; put in as 
much liquor as the barrel will hold, letting them ſettle a while, 
and they will ſoon be fit to eat, or you may put them into ſtone 
jars, cover them cloſe with a bladder and leather, and be ſure 
they be quite cold before you cover them up. Thus do cockles 
and muſle]s ; only this, cockles are ſmall, and tothis ſpice you muſt 
have atleaſt two quarts, nor is there any thing to pick off them. 
Muſſels you muſt have two quarts, take great care to pick the 
crab out under the tongue, and a little fus which grows at the 
root of the tongue. The two latter, cockles and muſſels, muſt 


them in a ſtew-pan by themſelves, cover them cloſe, and when 
they are open, pick them out of the ſhells and ftrain the liquor. 


To pickle young ſuckers, or young artichokes, before the 
leaves are hard. 


TAKE young ſuckers, pare them very nicely, all the hard 
ends of the leave and ſtalks, juſt ſcald them in ſalt and water, 
and when they are cold put them inta little glaſs bottles, 


fill 


be waſhed in ſeveral waters, to clean them from the grit; put 


with two or three. large blades of mace and a nutmeg ſliced thin, 


— 


2 F. — 
r . 
9 _ 


r wt WSEASTASS T5 


Sap nd re 


— — 
— — — 


j 


4 

36h 
. 4 
: ji 


— | — 8 
—— — b N * 
- - + We 3 — 

5 . . ES L 


270 The Art of Cooſteiy, 
fill them either with diſtilled vinegar, or the ſugar-vinegar f 
your own making, with half ſpring- water. HY 


To pickle artichoke-bottoms, 

BOIL artichokes till you can pull the leaves off, then take of 
the chokes, and cut them from the ſtalk ; take great care yg; 
don't let the knife touch the top, throw them into ſalt and ui 
ter for an hour, then take them out and Jay them on a cloth tg 
drain, then put them into large wide-mouth'd glafſes, put a lit. 
tle mace and ſliced nutmeg between, fill them either with diſt: 
led vinegar, or your ſugar-vinegar and ſpring- water; cover them 


with mutton fat fried, and tie them down with a bladder and 
leather, 


To pickle ſamphire. 

TAKE the ſamphire that is green, lay it in a clean pan, 
throw two or three handfuls of falt over, then cover it with 
ſpring water. Let it lie twenty-four hours, then put it into a 
clean braſs ſauce-pan, throw ina handful of ſalt, and cover itwith 

ood vinegar. Cover the pan cloſe, and ſet it over a very flow 
. let it ſtand till it is juſt green and criſp, then take it off in 
a moment, for if it ſtands to be ſoft it is ſpoiled ; put it in your 


-pickling pot, and cover it cloſe. When it is cold, tie it down 


with a bladder and leather, and keep it for uſe. Or you may 


keep it all the year, in a very ſtrong brine of ſalt and water, and 
throw it into vinegar juſt before you uſe it. | 


Elder ſhoots, in imitation of bamboo, 


TAKE the largeſt and youngeſt ſhoots of elder, which put 
out in the middle of May, the middle ſtalks are molt tender and 
biggeſt; the ſmall ones are not worth doing. Peel off the out- 
ward peel or ſkin, and lay them in a ſtrong brine of ſalt and wa- 
ter for one night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine, and half 
beer vinegar: to each quart of pickle you muſt put an ounce of 
white or red pepper, an ounce of ginger ſliced, a little mace, 
and a few corns of Jamaica pepper. When the ſpice has boiled 
in the pickle, pour it hot upon the ſhoots, ſtop them cloſe im- 
mediately, and ſet the jar two hours before the fre, turning it 


often. It is as good a way of greening pickles as often boiling; 


or vou may boil the pickle two or three times, and pour it on 
boiling hot, juſt as you pleale. If you make the pickle 8 the 
; Ugat- 
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ſugar-vinegar, you mult let one half be ſpring- water. You have 
the receipt for this vinegar in the 19th Chapter. 


Rules to be obſerved in pickling. 


ALWAYS uſe ſtone jars for all ſorts of pickles that require 
hot pickle to them. The firſt charge is the leaſt, for theſe not 
only laſt longer, but keep the pickle better; for vinegar and ſalt 
vill penetrate through all earthen veſſels, fone and glaſs is the 
only thing to keep pickles in. Be ſure never to put your hands 
in to take pickles out, it will ſoon ſpoil it. The beſt method is, 


to every pot tie a wooden ſpoon full of little holes, to take the 
pickles out with, 
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Of making Cakes, &c. 


To make a rich cake. 


TAKE four pounds of flour well dried and ſifted, ſeven poun Js 
of currants waſhed and rubbed, fix pounds of the beſt freſh but- 
ter, two pounds of Jordan almonds blanched, and beaten with 
orange-flower water and ſack till they are fine, then take four 
pounds of eggs, put half the whites away, three pounds of 
double-refined ſugar beaten and ſifted, a quarter of an ounce of 
mace, the ſame of cloves and cinnamon, three Jarge nutmegs, 
all beaten fine, a little ginger, half a pint of ſack, half a pint 
of right French brandy, ſweet-meats to your liking, they mult 
be orange, lemon, and citron, Work your butter to a cream 
wit your hands, before any of your ingredients are in, then put 
in your ſugar and mix it well together; let your eggs be well 
beat and ſtrained through a ſieve, work in your almonds firſt, 
then put in your eggs, beat them all together till they look white 
and thick, then put in your ſack, brandy and ſpices, ſhake your 
flour in by degrees, and when your oven is ready, put in your 
currants and ſweet-meats as you put it in your hoop. It will take 
tour hours baking in a quick oven. You muſt keep it beating 
with your hand all the while you are mixing of it, and when 
your Currants are well waſhed and cleaned, let them be kept be- 
fore the fire, ſo that they may go warm into your cake, This 
quantity will bake beſt in two hoops. | | 
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To ice a great cake. 


TAKE the whites of twenty-four eggs, and a pound of dou. 
ble-refined ſugar beat and ſifted fine; mix both together, in a 
deep earthen pan, and with a whiſk whiſk it well for two or three 
hours together till it looks white and thick, then with a thin 
broad board or bunch of feathers ſpread it all over the top and 
ſides of the cake; ſet it at a proper diſtance before a good clear 
fire, and keep turning it continually for fear of its changing co. | 
lour; but a cool oven is beft, and an hour will harden it. You 
may perfume the icing with what perfume you pleaſe, 


To make a pound cake, 


TAE a pound of butter, beat it in an earthen pan with your 
hand one way, till it is like a fine thick cream, then have read 
twelve eggs, but half the whites ;- beat them well, and beat 
them up with the butter, a pound of flour beat in it, a pound 
of ſugar, and a few carraways. Beat it all well together for 
an hour with your hand, or a great wooden ſpoon, butter a pan 
and put it in, and then bake it an hour in a quick oven. 


For change, you may put in a pound of currants, clean waſhed 
and picked, 


To make a cheap ſeed-cake. 


YOU muft take half a peck of flour, a pound and a half of 
butter, put it in a ſauce- pan with a pint of new milk, ſet it on 
the fire; take a pound of ſugar, half an ounce of all-ſpice beat 
fine, and mix them with the flour. When the butter is melted, Rl 
pour the milk and butter in the middle of the flour, and work 
It up like paſte. Pour in with the milk half a pint of good ale 
om, ſet it before the fire to riſe, juſt before it goes to the oven. 

ither put in ſome currants or carraway-ſeeds, and bake it in a 


quick oven. Make it into two cakes, They will take an hour 
and a half baking, 


Jo make a butter cake, 


YOU muſt take a diſh of butter, and beat it like cream with 
youf hands, two pounds of fine ſugar well beat, three pounds 


of flour well dried, and mix them in with the butter, twenty-four 


eggs, leave out half the whites, and then beat all together for an 


hour. Juſt as you are going to put it into the oven, put in a 
6 quarter 
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«arter of an ounce of mace, a nutmeg beat, à little ſack or 
Dandy; and ſeeds or currants, juſt as you pleaſe, 


To make ginger-bread cakes. 

TAKE three pounds of flour, one pound of ſugar; one pound 
of butter rubbed in very fine, two ounces of | ginger beat fine, 
a Jarge nutmeg grated ; then take a pound of treacie, a quarter 
of a pint of creamy make them warm together; and make up the 
bread Riff; roll it out, and make it up into thin cakes, cut them 
out with a tea-cup; or ſmall glaſs, or roll them round like nuts; 
and bake them on tin plates in a ſlack oven. | 


Jo make a fine ſeed or Jaffron-cake. 
YOU muſt take a quarter of a peck of fine flour, a pound 
and a half of butter; three ounces of carraway ſeeds, fix eggs 
beat well, a quarter of an ounce of cloves and mace beat together 


ery fine, a penny worth of cinnamon beat, a pound of ſugar, a 


with your hands thus: firſt boil your milk and butter, then ſkim 
of the butter, and mix it with your flour and a little of the 
milk; fiir the yeaſt into the reſt and train it, mix it with the 
four, put in your ſeed and ſpice, roſe-water, tincture of ſaf- 
fron, ſugar, and eggs; beat it all up well with your hands 
lehtly, and bake it in a hoop or pan, but be ſure to butter the 
dan well, It will take an hour and a half in a quick oven. You 


kr without it, but that you muſt do as you like. 
To make a rich ſeed cake, called the nun's cake. 


wounds of double-refined ſugar beaten and fifted ; mix them 
wether and dry them by the fire till you prepare your other 


lit is ſoft like cream; then beat thirty-five eggs, leave out ſix- 
ten whites, ſtrain off your eggs from the treeds, and beat them 
nd the butter together till all appears like butter. Put in four or 
tre ſooonfuls of - roſe or orange flower-water, and beat again; 
then take your flour and ſugar, with fix ounces of Carraway- 


ennamon or ambergreaſe as you pleaſe; butter your hoop, and 
x. Jo 


anyworth of roſe-water, a pennyworth of ſaffron, a pint and 


z half of yeaſt; and a quart of milk; mix it all together lightly+ 


may leave out the ſeed if you chuſe it, and I think it rather bets 


YOU muſt take four pounds of the fineſt flour, and three 


mterials, Take four pounds of butter, beat it with your hand 


beds, and ſtrew them in by degtecs, beating it up all the time 
hr two hours together, You may put in as much tincture of 
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ter, a pint and a half of cream, ſet the cream and butter over the 


let it ſtand three hours in a moderate oven. You muſt obſerye 
always, in beating of butter, to do it with a cool hand, and hex 
it always one way in a deep earthen diſh, | 


To make pepper cakes. 

TAKE half a gill of ſack, balf a quarter of an ounce of 
whole white pepper, put it in and boil it together a quarter of 
an hour, then take the pepper out, and put in as much double. 


refined ſugar as will make it like a paſte, then drop it in what 
ſhape you pleaſe on plates, and let it dry itſelf, 


To make Portugal cakes. 


MIX into a pound of fine flour, a pound of loaf-ſugar beat 
and fiftrd, then rub it into a pound of pure ſweet butier till ir 
is thick like grated white bread, then pur to it two ſpoonfuls of 
roſe-water, two of fack, ten eggs, whip them very well with 2 
whiſk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin pans, fill them but half full, and bake 
them; if made without currants they will keep half a year; add 
a pound of almonds blanched, and beat with roſe- water, as aboye, 
aud leave out the lou:. T heie are another ſort and better. 


To make a pretty cake. 


TAKE five pounds of flour well dried, one pound of ſagar, 
half an ounce of mace, as much nutmeg, beat your ſpice very 
fine, mix the ſugar and ſpice in the flour, take twenty-rwo eggs, 
leave out ſix whites, beat them, put a pint of It and Wl 
the eggs in the flour, take two pounds and a half of freſh but- 


Are, till che butter is melted, let it ſtand till it is blood-warm, 
before you put it into the flour ſet it an hour by the fire to 
riſe, then put in ſeven pounds of currants, which muſt be 
plumped in half a pint of brandy, and three quarters of a pound! 
of candied peels. It muſt be an hour and a quarter in the} 
oven, You muſt put two pounds of chopped raifins in the flour, 
aud a quarter of a pint of fack, Waen you put the curtants in, i 
bake it in a hoop. | 
To make ginger bread. 

TAKE three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg. cioves, and mace beat f 
nne, but moſt of the laſt; mix all toge tber, three quarters of 


a pound of fine ſugar, two pounds of treacle, ſet it over the fre, 
but K 
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but don't let it boil; three quarters of a pound of butter mel. ed 
in the treacle, and ſome candied lemon and orange- peel cut 
ſine; mix all theſe together well. An hour will bake it in 4 
quick oven. | 


To make little fine cakes. 
ONE pound of butter beaten to cream, a pound and a quar- 
ter of flour, a pound of fine ſugar. beat fine, a pound of cur- 
rants clean waſhed and picked, fix eggs, two whites left out; 
heat them fine, mix the flour, ſugar, and eggs by degrees into 
the batter, beat it all well with both hands, either make it into 
little cakes or bake it in one, 


Another ſort of little takes. 

A POUND of flour, and half a pound of ſugar; beat half 4 
pound of butter with your hand, and mix them well together. 
Bake it in litule cakes, 


Ger To make drop biſcuits. 

TAKE eight eggs, àhd one pound of double-refiried ſugar 
beaten fine, twelve ounces of fine flour well dried, beat yout 
eggs very well, then put in your ſugar and beat it, and then 
your flour by degrees, beat it all very well together witnout 
cealing ; your oven muſt be as hot as for halfpenny bread; taen 
flour ſome ſheets of tin, and drop your biſcuits ot what bignels 
you pleate, put them ib toe oven as faſt as you can; and when 
you tee them riſe, watch them; if they begin to colour take 
taem out, and put in more, and if the firſt is not enough, put 
them in again. It they are right done, they will have a white 
Ice on them. You may, if you chiuſfe, put in a few carraways; 
when they are, all baked, put them in the oven again to dry, 
then keep them in a very dry place. 


To make rommoen biſcnils. 
BEAT up fix eggs; with a ſpoonful of roſe-water and a ſpoon - 
lul of ſack, then add a pound of fine powdered ſugar, and a, 
pound of flour; mix them into the eggs by degrees, and an 
ounce of corjander- leeds, mix all well together, ſhape them on 
white thin paper, or tin moulds, in any form you pleaſe. Beat 
the white of an egg, with a teather rub them over, and dult 
fine ſugar over them. Set them in an oven moderately heated, 
till they riſe and come to a good colour, take tbem out; and | 
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when you have done with the oven, if you have no ſtoye to dr 
them in, put them in the oven again, and let them ſtand al} 
night to dry. | 


To make. French biſcuits, 


HAVING a pair of clean ſcales ready, in one ſcale put three 
new-laid eggs, in the other ſcale put as much dried flour, an 
equal weight with the eggs, take out the flour, and as much 
fine powdered ſugar ; firſt beat the whites of the eggs up well 
with a whiſk till they are of a fine froth, then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well : then by degrees whip in the flour and ſugar, then lip in 
the yolks, and with a ſpoon temper it well together, then ſh; 

our biſcuits on fine white paper with your ſpoon, and throw 
powdered ſugar over them, Bake them in a moderate oven, 
not too hot, giving them a fine colour on the top, When they 
are baked, with a fine knife cut them off from the paper, and 
lay them in boxes for ule. 


To make mackeroons. 


TAKE a pound of almonds, let them be ſcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flour wa- 
ter, or the white of an egg, left they turn to oil; afterwards 
take an equal quantity of fine powder ſugar, with three or four 
whites of eggs, and a little muſk, beat all well together, and 
ſhape them on a wafer paper with a ſpoon round. Bake them 
in a gentle oven on tin plates. 8 5 


To make Shrewſbury cakes. 


TAKE two pounds of flour, a poynd of ſugar finely fearched, 
mix them. together (take out a quarter of a pound to roll them 
in) take four eggs beat, four ſpoonfuls of cream, and two ſpoon- 
fuls of roſe-water, beat them well together, and mix them with 
the flour into a paſte, roll them into thin cakes, and bake them 
in a quick oven. : 


To make madling cakes. 


: TO a quarter of a peck of flour well dried at the fire, add 
two pounds of mutton ſuet tried. and ſtrained clear off; when 


it is a little cool, mix it well with the flour, ſome lalt, ar 


Z 
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very little all-ſpice beat fine ; take half a pint of good yeaſt, and 

\t in half a pint of water, ſtir it well together, ſtrain it, and 
mix up your flour into a paſte of moderate ſtiffneſs. You muſt 
add as much cold water as will make the paſte of a right order: 
make it into cakes about the thickneſs and bigneſs of an oat- 
cake: have ready ſome currants clean waſhed and picked, ſtrew 
ſome juſt in the middle of your cakes between your dough, fo 
that none can be ſeen till the cake is broke. You may leave 
the currants out, if you don't chuſe them. 


To make light wigs. 

TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of ſugar, and half 
a pound of butter, then work theſe into a paſte and make it into 
wigs, with as little flour as poſſible. Let the oven be pretty 


quick, and they will riſe very much. Mind to mix a quarter 
of a pint of good ale yeaſt in milk, | 


To make very good Wigs, 


TAKE aquarter of a peck of the fineſt flour, rub it into three 
quarters of a pound of freſh butter till it is like grated bread, 
ſomething more than half a pound of ſugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, as will 
make it into a light paſte. Let it ſtand before the fire to riſe 
half an hour, then make it into a dozen and a half of wigs, waſh 


and half an hour will bake them. 


To make buns, 


theſe together with a little warm milk, a little nutmeg, and a 
little ſajt ; and lay it before the fire till it riſes very light, then 
knead in a pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape you 
pleaſe, on Roured paper. 


T 3 | 1 


them over with egg juſt as they go into the oven, A quick oven 


TAKE two pounds of fine flour, a pint of good ale yeaſt, 
put a little ſack in the yeaſt, and three eggs beaten, knead all 
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To make little plumb cakes, : 


TAKE two pounds of flour dried in the oven, or at a great 
fire, and half a pound of ſugar finely powdered, four yolks of 
eges, two whites, half a pound of butter waſhed with roſe. 
Water, ſix ſpoonfuls of cream warmed, a pound and a half of 
currants unwaſhed, but picked and rubbed very clean in a cloth; 

m x it all well together, then make them up into cakes, bake | 
them in an oven almoſt as hot as for a manchet, and let them 
ſtand half an hour till th-y are coloured on both ſides, then take 
down the oven-lid, and let them ſtand to ſoak. You muſt rub 


the butter into the flour very well, then the egg and cream, 
and then the currants. ? . 8 | 


— 
— 


C HAP. XVI 
Of cheeſecakes, creams, jellies, whip-ſylla- 
bub Kr © 


To male fine cheeſecakes. 


TAKE a pint of cream, warm it, and put to it five quarts of 
milk warm from the cow, then put runnet to it, and juſt give it 
a ſtir about; and when it is come, put the curd in a linen- 
bag or cloth, let it drain well away from the whey, but do 
not ſqueeze it much; then put it in a mortar, and break the 
 eurd as fine as butter, then put to your curd halt a pound of iweet 

almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine. If you have no mackeroons, get 
Naples biſcuits, then add to it the yolks of nine eggs beaten, a 
whole nutmeg grated, two perfumed plumbs, diſſolved in roſe or 
orange- flower water, half a pound of fine ſugar; mix all well 
together, then melt a poupd and a quarter of butter, and ftir it 
well in it, and half a pound of currants plumped, to let ſtand to 
cool till ydu uſe it, then make your puff paſte thus: take a pound 
of fine flour, wet it with cold water, roll it out, put into it by 
degrees à pound of freſh butter, and ſhake a little flour on each 
coat as you roll it. Make it juſt as you uſe it. EL 

o * | Vo 


fill your patty-pans. 
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Lou may leave out the currants for change, nor need you put 
in the perfumed plumbs, if you diſlike them; and ſor variety, 
when you make them of mackeroons, put in as much tincture of 
ſaffton as will give them a high colour, but no currants. This 
we call ſaffron cheeſecakes; the other without currants, almond 
cheeſecakes; with currants, fine cheeſecakes; with mackeroons, 
mackeroon cheeſecakes, | | 


To make lemon cheeſecakes. 


TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarrer of a pound or more of 
| af ſugar, the yolks of fix eggs, and half a pound of freſh 
butter ; pound and mix all well together, lay a puff-paſte in 
your patty-pans, fill them half full, and bake them. Orange 
cheeſecakes are done the ſame way, only you boil the peel in 
tyo or three waters, to take out the bitterneſs, | 


A ſecond ſort of lemon cheeſecates. 


TAKE two large lemons, grate of the peel of both, and 
ſqueeze out the juice of one, and add to it half a pound of 
double- refined ſugar, twelve yolks of eggs, eight whites well 
beaten, then melt helf a pound of butter, in four or five ſpoon- 
fuls of cream, then ſtir it all together, and ſet it over the fire, 
ſticring it till it begins to be pretty th ck; then take it off, and 
when it is cold, fill your patty-pans little more than half full. 
Put a paſte very thin at the bottom of your paity-pans. Half an 
hour, with a quick oven, will bake them. 


To make almond cheeſccakes, 


TAKE half a pound of Jordan almonds, and lay them in 
cold water all night zthe next morning blanch them into cold 
water, then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take fix eggs, 


leave out four whites, beat them and ſtrain them, then half a 


pound of white ſugar, with a little beaten mace ; beat them 
well together in a marble mortar, take ten ounces of good freſh 
butter, melt it, a little grated ſemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 


Te | To 
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* * 


To make fairy butter. 


TAKE the yolks of two hard eggs, and beat them in 2 
marble mortar, with a large ſpoonful of orange-flower water 
and two tea ſpoonfuls of fine ſugar beat to powder, beat this 
all together till it is a fine paſte, then mix it up with about a 
much freſh butter out of the churn, and force it through a fine 
ſtrainer full of little holes into a plate. This is a pretty thing 
to ſet off a table at ſupper. e | 


To make almond cuſtards. 


FTC A Cope mugen 2_ © MS __ 


TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two ſpoonfuls of roſe-water. Sweeten it 
to your palate; beat up the yolks of four eggs, ſtir all together | 


one way over the fire till it is thick, then pour it out into cups, 


* 


Or you may bake it in little china cups. 


To make baked cuſtards. 


ONE pint of cream boiled with mace and cinnamon; when | 
cold take four eggs, two whites left out, a little roſe and orange- 
flower water and ſack, nutmeg and ſugar to your palate ; mix 


0 \ 0 4 F o > * 
them well together, and bake them in china cups. 


To mate plain cuſtards. 


TAKE a quart of new milk, ſweeten it to your taſte, grate in 
a little nutmeg, beat up eight eggs, leave out half the whites, | 
beat them up well, ſtir them into the milk, and beke it in 
china baſons, or put them in a deep china diſh; have a kettle of 
water boiling, ſet the cup in, let*the water come above half 
way, but don't let it boil too faſt for fear of its getting into te 
cups. You may add a little roſc- water.. 


To make orange butter, 


TAKE the yolks of ten eggs beat very well, half a pint of 
Rheniſh, fix ounces of ſugar, and the juice of three ſweet 
oranges; ſet them over a gentle fire, ſtitring them one way till 
it is thick. When you take it off, ſtir in a piece of butter 3s 
big as a large walnut. CFF = 

”. * ＋ 
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To make ſteeple cream. ? 


TAKE fixe ounces of hartſhorn, and two ounces of ivory, 
and put them in a ſtone bottle, fill it up with fair water to the 
neck, put in a ſmall quantity of gum arabick, and gum dra- 
gon; then tie up the bottle very cloſe, and ſet it into a pot of 
water, with hay at the bottom. Let it ſtand fix hours, then 
take it out, and let it ſtand an hour before you open it, leſt it 
fly in your face; then ſtrain it, and it will be a ſtrong jelly, 
then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ſtand a little; then 
train it out, and mix it with a pound of jelly, ſet it over the fire 
till it is ſcalding hot, ſweeten it to your taſte with double reſined 
ſugar, then take it off, put in a little amber, and pour it into 
{mall high-gallipots, like a ſugar-loaf at top; when it is cold, 
turn them, and lay cold whipt-cream about them in heaps, Be 
ſure it does not boil when the cream is in. 
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Lemon cream. 


TAKE five large lemons, pare them as thin as poſſible, 
Reep them all night in twenty ſpoonfuls of ſpring- water, with 
the juice of the lemons, then ſtrain it through a jelly-bag into 
a ſilver ſauce- pan, if you have one, the whites of fix eggs beat 
well, ten ounces of double refined ſugar, ſet it over a very flow 
charcoal fire, ſtir all the time one way, ſkim it, and when 


: - as hot as you can bear your fingers in, pour it into 
glaſſes. 
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A ſecond lemon cream. 


TAKE the juice of four large lemons, half a pint of water, 
2 pound of double- refined ſugar beaten fine, the whites of ſeven 
eggs, and the yolk of one beaten very well, mix all together, 
ſtrain it, and ſet it on a gentle fire, ſtirring it all the while, 
and ſcum it clean, put into it the peel of one lemon, when it is 
very hot, but don't boil, take out the lemon-pee], and pour it 
into china diſhes. You muſt obſerye to keep it ſtirring one way 
all the time it is over the fire, f 


Fell 


c 


282 be Art of Cookery, 


Jelly of cream. 


TAKE four ounces of hartſhorn, put it on in three pints of 
water, let it boil till it is a {tiff jelly, which you will know 
by taking a little in a ſpoon to cool ; then ſtrain it off, and add 
to it half a pint of cream, two ſpoonfuls of roſe-water, two 
ſpoonfuls of ſack, and ſweeten it to your taſte; then give it 2 
gentle boil, but keep ſtirring it all the time, or it will curdle; 
then take it off, and ſtir it till it is cold ; then put it into broad 
bottom cups, let them ſtand all nighr, and turn them out into 
a diſh ; take half a pint of cream, two ſpoonfuls of roſe-water, 
and as much ſack, ſweeten it to your palate, and pour over 
them. | 


To make orange cream. 


TAKE a pint of juice of Seyille oranges, and put to it the 
yolks of ſix eggs, the whites of but four, beat the eggs very 
well, and ſtrain them and the juice together; add to it a pound 
of double- refined ſugar, beaten and fifted ; ſet all theſe toge- 
ther on a ſoft fire, and put the peel of half an orange to it, 
keep it ſtirring all the while one way. When it is almoſt ready 
to boil, take out the orange-peel, and pour out the cream into 
glaſſes, or china diſhes, 


To make gooſeberry cream. 


TAKE two quarts of gooſeberries, put to them as much 
water as will cover them, ſcald them, and then run them thro' 
a ſieve with a ſpoon: to a quart of the pulp you muſt have 
{1x eggs well beaten; and when the pulp is hot, put in an 
punce of freſh butter, ſweeten it to your taſte, put in your eggs, 
and ſtir them over a gentle fire til] they grow thick, then ſet it 
by z and when it is almoſt cold, put into it two ſpoonfuls of 
juice of ſpinach, and a ſpoonful of orange-flower water or ſack; A 
ſtir it well together, and put it into your baſon. Whenit is | 
cold, ſerve it to the table. | | 


To make barley cream. | 
TAKE a ſmall quantity of pearl-barley, boil it in milk } 
and water till it is tender, then ſtrain the liquor from |} 


it, put your barley into a quart of cream, and let it 18 | 
10238 


e 
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little, then take the whites of five eggs and the yolk of one 
eaten with a'ſpoonful of fine flour, and two ſpoonfuls o 
orange-flower water; then take the cream off the fire, and mix 
in the eggs by degrees, and ſet it over the fire again to thicken, 
gweeten to your taſte, pour it into baſons, and when it is cold 
ſerve it up · 5 


To make Mauched cream. 


" TAKE a quart of the thickeſt ſweet cream you can pet, ſea- 
ſon it with fine ſugar and orange-flower water, and boil it; then 
beat the whites of twenty eggs, with alittle cold cream, take out 


and when the cream is on the fire and bojls, pour in your eggs, 
ſtirring it all the time one way till it eomes to a thick curd, then 
take it up and paſs through a hair- ſieve, then beat it very well 
with a ſpoon till cold, and put it into diſhes for uſe, ry 


To make almond cream, 


TAKE a quart of cream, boil it with half a nutmeg grated, 
a blade or two of mace, a bit of Jemon-peel, and ſweeten to 
your taſte : then blanch a quarter of a pound of almonds, beat 
them very fine, with a ſpoonful of roſe or orange flower water, 
take the whites of nine eggs well beat, and ſtrain them to your 
almonds, beat them together, rub very well through a coarſe 
hair-fieve 3 mix all together with your cream, ſet it on the fire, 
ſtir it all one way all the time till it boils, pour it into your cups 
er diſhes, and when it is cold ſerve it up. 


To make a fine cream. 


TAKE a pint of cream, ſweeten it to your palate, prate a 
little nutmeg, put in a ſpoonful of orange-flower water and 
roſe water, and two ſpoonfuls of ſack, beat up four eggs, but 
two whites ; ſtir it all together one way over the fire till it is 
thick, have cups ready, and pour it in. n 


To make ratafia cream. 
TAKE fix large laurel leaves, boil them in a quart of thick 


of five eggs with a little cold cream, and ſugar to your taſte, 
then thicken the cream with your eggs, ſet it over the fire again, 


Pour it into china diſhes 3 when it is cold it is fit for ule, - 
| | | ; 


the treddles, which you muſt do by ſtraining it after it is beat, 


cream: when it is boiled throw away the leaves, beat the yolks 


but don't let it boil, keep it ſtirring all the while one way, and 
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To make whipt cream. 


TAKE a quart of thick cream, and the whites of eight eg 
beat well, with half a pint of ſack; mix it together, and | 
ſweeten it to your taſte with double-refined ſugar. You ma 
perfume it, if you pleaſe, with a little muſk or ambergreaſe tied 
in a rag, and ſteeped a little in the cream, whip it up with a 
whiſk, and ſome lemon-peel tied in the middle of the whiſk; take 
the froth with a ſpoon, and lay it in your glaſſes or baſons. 
This does well over a fine tart. | 


To make whipt ſyllabubs. 


TAKE a quart of thick cream, and half a pint of ſack, the 
Juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double- refined ſugar, pour it into | 
broad earthen pan, and whiſk it well ; but firſt ſweeten ſome 
red wine or ſack, and fill your glaſſes as full as you chuſe ; then 
as the froth riſes take it off with a ſpoon, and lay it carefully 
into your glaſſes till they are as full as they will hold. Don't 
make theſe long before you uſe them. Many uſe cyder ſweeten- 
ed, or any wine you pleaſe, or lemon, or orange whey made 
thus; ſqueeze the juice of a lemon or orange into a quarter of a 
pint of milk, when the curd is hard, pour the whey clear off, 
and ſweeten it to your palate. You may colour ſome with the 
juice of ſpinach, ſome with ſaffron, and ſome with cochineal, 
juſt as you fancy. 


To make everlaſting ſyllabubs. IF 

TAKE five half pints of thick cream, half a pint of Rheniſh, 
half a pint of ſack, and the juice of two large Seville oranges; WM 
grate in juſt the yellow rind of three lemons, and a pound of 
double-refined ſugar well beat and ſifted ; mix all together with WM 
a ſpoonful of orange- flower water; beat it well together with 
a whiſk half an hour, then with a ſpoon fill your glaſſes. Theſe 
will keep above a week, and is better made the day before. The 
beſt way to whip ſyllabub is, have a fine large chocolate mill, 
which you muſt keep on purpoſe, and a large deep bowl to mill WM 
them in. It is both quicker done, and the froth ſtronger. For the i 
thin that is left at the bottom, have ready ſome calf's foot jelly WM 
boiled and clarified, there muſt be nothing but the calf's foot 
boiled to a hard jelly: when cold, take off the fat, clear it with be. 
the whites of eggs, run it through a flannel bag, and mix it 
with the clear, which you ſaved of the ſyllabubs. Sweeten it to 
your palate, and give it a boil; then pour it into baſons, or what Wl 
you pleaſe. When cold, turn it out, and it is a fine flummery . | 
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To make a trifle. 
COVER the bottom of your diſh or bowl with Naples biſcuits: 
broke in pieces, mackeroons broke in halves, and ratafia cakes. 
Juſt wet them all through with ſack, then make a good boiled 
cuſtard not too thick, and when cold pour it over it, then put 


currant jelly, and flowers. 
To make: bariſborn jelly, 2 


BOIL half a pound of hartſhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the ſpoon, it is enough. Strain it while 
it is hot, put it in a well-tinned ſauce- pan, put to it a pint of 
Rheniſh wine, and a quarter of a pound of loaf-ſugar; beat the 
whites of four eggs or more to a froth, ſtir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
cooling it. Let it boil for two or three minutes, then put in the 


hen it is finely curdled, and of a pure white colour, have 
ready a ſwan- ſkin jelly bag over a china baſon, pour in your jelly; 
and pour back again till it is as clear as rock water; then ſet a 
very clean china baſon under, have your glaſſes as clean as poſ- 
ible, and with a clean ſpoon fill your glaſſes. Have ready ſome 
thin rind of the lemons, and when you have'filled half your 
glaſſes throw your peel into the baſon; and when the jelly is all 
run out of the bag, with a clean ſpoon fill the reſt of the glaſſes, 
and they will look of a fine amber colour. Now in putting in 
the ingredients there 1s no certain rule. You. muſt put in lemon 
and ſugar to your palate. Moſt people love them ſweet; and 
indeed they are good for nothing unleſs they are. ; 


To make ribband jelly. 
TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartſhorn, 
three ounces of iſinglaſs, a nutmeg quartered, and four blades 
of mace ; then boil this till it comes to two quarts, ſtrain it 
through a flannel bag, let it ſtand twenty-four hours, then ſcrape 
oft all the fat from the top very clean, then flice it, put to it 
the whites of ſix eggs beaten to a froth, boil it a little, and 
ſirain it through a flannel bag, then run the jelly into little 
high glaſſes, run every colour as thick as your finger, one co- 
lour muſt be thorough cold before you put another on, and that 
you 


z ſyllabub over that. You. may garniſh it with rataha cakes, - 


juice of three or four lemons ; let it boil a minute or two longer. 
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** put on muſt not be but blood- warm, for fear it mix together: 
ou mult colour red with cochineal, green with ſpinach, pel. 
low with ſaffron, blue with ſyrup of violets, white with tcl 
cream, and ſometimes the jelly by itſelf, You may add orange. 
flower water, or wine and ſugar, and lemon, it you pleaſe . 
but this is all fancy. F 


— 


To make calves feet jelly. 


BOIL two calves feet in a gallon of water till it comes to ; 
quart, then ſtrain it, let it ſtand till cold, tkim off all the fat 
clean, and take the jelly up clean, It there is any ſercling in the 
bottom, leave it; put the jelly into a ſauce-pan; with a pint of 
mountain wine, half a pound of loaf-ſugar, the juice of tour 
large lemons, beat up ſix or eight whites of eggs with a whiſk, 
then put them into a ſauce- pan, and ſtir all together well till it 
boils, Let it boil a few minutes, Have ready a large flannel 
bag, pour it in, it will run through quick, pour it in again till 
it runs clear, they have ready a large china baſon, with the 
lemon- peels cut as thin as poſſible, let the jelly run into that 
baſon, and the peels both give it a fine amber colour, and alſo 
a flavour; with a clean filver ſpoon fill your glaſies. 


To make currant jelly. 


STRIP the currants from the ſtalks, put them in a ſtone jar, | 
ſtop it cloſe, ſet it in a kettle of boiling water half way the jar, 
let it boil half an hour, take it out and ſtrain tne juice through | 
a coarſe hair-fieve ; to a pint of juice put a pound of iugar, ſet 
it over a fine quick clear fire in your pteſerving- pan or bell-metal } 
ſkillet; keep ſtiring it all the time till the ſugar is melted, then 
ſkim the ſcum oft as fait as it riſes. When your jelly 1s very | 
clear and fine, pour it into gallipots; when cold, cut White pa- 
per juſt the bigneſs of the top of the pot aud Jay on the jelly, 
dip thoſe papeis in brandy, then cover the top cloſe with Wr Þ 
paper, and prick it full of holes; ſet it in a dry place, put ſome 
into glatles, and paper them. 


To make raſberry giam. 


TAKE a pint of this currant jelly, and a quart of raſberries, 
bruiſe them well together, ſer them over a flow fire, keeping ix 
them ſtirring all the time till it boils, Let it boil five of lix 
minutes, pour It into your gallipots, paper as you do the cu- 
rant jelly, and keep it for uſe. They will keep for two or three 
years, and have the full flavour of the raſberry. A 
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' To make hartſhorn flummery. | 


lirain ic out and make your jelly. 


To make oatmeal flummery. 


then pour off the water clear, and train the oatmeal 


A ſecond way to make hartſhern flummery. 


TAKE three ounces of hartſhorn, and put to it two quarts 
of ſpring- water, let it ſimmer over the fire ſix or ſeven nours, 
till half the water is conſumed, or elſe put it in a jug, and fetir 
in the oven with houſhold bread, then itrain it through a ſieve, 
and beat half a pound of almonds very fine, with ſome orange= 
flower water in the beating; when they are beat, mix a little of 
your jelly with it and ſome fine ſugar ;z ſtrain it out and mix it 
with your other jelly, ſtir it together till it is little more than 
blood-warm, then pour it into half-pint baſons or diſhes for the 
purpoſe, and fill them but half full, When you uſe them, turn 
them out of the diſh as you do flummery. If it does not come 
out clean, ſet your baſon a minute or two in warm water, 
may ſtick almonds in. or not, juſt as you'pleate, Eat it with 
wine and ſugar. Or make your jelly this way: put fix ounces of 
har:ſhorn in a glazed jug with a long neck, and put to it three 
pints of ſoft water, cover the top of the jug cloſe, and put a 
weight on it to keep it ſteady ; ſet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be ſcalding hot, then: 
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BOIL half a pound of the ſhavings of hartſhorn in three 
pints of water till it comes to a pint, then ſtrain it through a fieve 
into a baſon, and ſet it by to cool; then ſet it over the fire, let 
it juſt melt, and put to it half a pint of thick cream, tcalded and 
grown cold again, a quarter of a pint of white wine, and twa 
ſpoonfuls of orange-flower water; ſweeten it with ſugar, and beat 
it for an hour and a half, or it will not mix well, nor look well; 
dip your cups in water before you put in the flummery, or elle 
it will not turn out well. It is beſt when it ſtands a day or two. 
beſore you turn it out. When you ſerve it up, turn it out of 
the cups, and ſtick blanched almonds cut in long narrow bits on 
the top. You may eat them either with wine or cream. 


You- 


GET ſome oatmeal, put it into a broad deep pan, then cover 
It with water, ſtit it together, and let it ſtand twelve hours, 
inen pour off that water clear, and put on a good deal of treſh 
water, ſhift it again in twelve hours, and ſo on in twelve more; 


through a 


* 


coarfe 
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coarſe hair ſieve, and pour it into a ſauce-pan, keeping it ſlirring 
all the time with a ſtick till it boils and is very thick; then pour 
it into diſnes; when cold turn it into plates, and eat it with what 
vou pleaſe, either wine and ſugar, or beer and ſugar, of milk, 
t eats very pretty with cyder and ſugar. | 

You muſt obſerve to put a great deal of water to the oatmea] 
and when you pour oft e pour on juſt enough freſh 
as to ſtain the oatmeal well. Some let it ſtand forty-eight hours, 
ſome three days, ſhifting the water every twelve hours; but 
that is as you love it for ſweetneſs or tartneſs. Gruts once cut 
does better than oatmeal. Mind to ſtir it together when you 
put in freſh water, x 


* 


To make a fine fyllabub from the cow. 


MAKE your ſyllabub of either cyder or wine, ſweeten it 
pretty ſweet, and graie nutmeg in, then milk the milk into the 
liquor; when this is done, pour over the top half a pint or 2 
pint of cream, according to the quantity of ſyllabub you make. 
Vou may make this ſyllabub at home, only have new milk; 
make it as hot as milk from the cow, and out of a tea. pot, ot 
any ſuch thing, pour it in holding your hand very high. 


To make a hedge hog. 


TAKE two pounds of blanched almonds, beat them well in 
a mortar, with a little canary and orange-flower water, to keep 


them from oiling. Make them into ſtiff paſte, then beat in the 


yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream, ſweetened with ſugar, put in half a pound of 
| ſweet butter melted, ſet it on a furnace or ſlow fire, and keep it 
conſtantly ſtirring, till-it is Riff enough to be made in the form 
of a hedpe-hog ; then ſtick it full of, blanched almonds, flit and 
. ſtuck up like the briſtles of a hedge-hog, then put it into a diſh, 
take a pint of cream and the yolks of four eggs beat up; ſweetened 
with ſugar to your palate. Stir them together over a'flow fue 
till it is quite hot, then pour it round the hedge-hog in a diſh, 
and let it ſtand till-it is cold, and ſerve it up. Or a rich calf's 
foot jelly made clear and good, and pour it into the-difh round 
the hedge-hog ; and when it is cold, it looks pretty, and makes 
a pretty diſh; or it looks pretty in the middle of a table for 
ſupper. | 


4 To 
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To make French flummery, 5 

YOU muſt take a quart of cream and half an ounce of iſin- 
glass, beat it fine, and ſtir it into the cream. Let it boil ſoftly 
Wer a Now fire a quarter of an hour, keep it ſtirring all the 
ime; then take it off the fire, ſweeten it to your palate, and 
put in a ſpoonful of roſe-water and a ſpoonful of orange- flower 
water; ſtrain it and pour it into a glaſs or baſon, or juſt what 
ou pleaſe, and when it is cold turn it out. It makes a fine ſide- 
ah. You may eat it with cream, wine, or what you pleaſe. 


ine. 


A buttered tort. 


TAKE eight or ten large codlings, and ſcald them, when cold 
kin them, take the pulp and beat it as fine as you can with a 
flver ſpoon, then mix in the yolks of fix eggs and the whites of 


and ſhred the rind as fine as poſſible, with ſome grated nutmeg 
and ſugar to your taſte z melt ſome fine freſh butter, and beat 
up with it according as it wants, till it is all like a fine thick 
cream, and then make a fine puff: paſte, have a large tin-patty that 
will juſt hold it, cover the patty with the paſte, and pour in the 
ingredients. Don't put any cover on, bake it in a quarter of an 
hour, then flip it out of the patty on a diſh, and throw fine ſu« 
gar well beat all over it. It is a very pretty ſide- diſh for a ſecond 
courſe, You may make this of any large apples you pleaſe. 


Meoon-ſhine. 


FIRST have a piece of tin, made in the ſhape of a half-moong 
3 deep as a half-pint baſon, and one in the ſhape of a large 
ſtar, and two or three lefſer ones. Boil two calves feet in a 
gallon of water till it comes to a quart, then ſtrain it off, and 
when cold ſkim off all the fat, take half the jelly, and ſweeten it 
ith ſugar to your palate, beat up the whites of four eggs, ſtir all 
together over a flow fire till it beils, then run it through a 
fanne] bag till clear, put it in a clean ſauce-pan, and take an 
vunce of ſweet almonds blanched and beat very fine in a marble 
mortar, with two ſpoonfuls of roſe-water and two of orange- 
lower water; then ſtrain it through a coarſe cloth, mix it with 
tle jelly, tir in four large ſpoonfuls of thick cream, {tir it all 
ogether till it boils, then m_ ready the diſh you intend it for, 


_ bay 


Lay round it baked pears. It both looks very pretty, and eats 


four beat all well together, a Seville orange, ſqueeze in the juice, 
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lay the tin in the ſhape of a half-moon in the middle, and 4, 
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ftars round it; lay little weights on the tin to keep them in th 
places you would have them lie, then pour in the above vane! 
manger into the diſh, and when it is quite cold take out the of 
things, and mix the other half of the jelly with half a pint of 
3 white-wine and the juice of two or three lemons, with 
af ſugar enough to make it ſweet, and the whites of e. hy 
eggs beat fine; ſtir it all together over a flow fire till jt hoj 
then run it through a flannel bag till it is quite clear, in a chin; 
baſon, and very carefully fill up the places where you took the 
tin out ; let it ſtand till cold, and fend it to table. 
Note, You may for change fill the diſh with a fine thick al. 
mond cuſtard ; and when it is cold, fill up the half moon and 
ſtars with a clear jelly. | 


— > 
— 
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The floating iNland, a pretty diſh for the middle of a talle 
at a ſecond courſe, or for ſupper. _ 


_ YOU may take a ſoop- diſh, according to the ſize and quan- 
tity you would make, but a pretty deep glaſs is beft, and 
ſet it on a china diſh ; firſt take a quart of the thickeſt cream 
you can get, make it pretty ſweet with fine ſugar, pour in a pill 
of ſack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth, then as carefully as you can] 
pour the thin from the froth into a diſh; take a French roll, or 
as many as you want, cut it as thin as you can, lay a layer of that 
as light as poſſible on the cream, then a layer of currant jelly, 
then a very thin layer of roll, and then hartfhorn jelly, then 
French coll, and over that whip your froth which you ſaved off 
the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the difh, ſet it round with fruit 
or fweetmeats, according to your fancy. This looks very pretty 
in the middle of a table with candles round it, and you may 
make it of as many different colours as you fancy, and according 
to what jellies and giams or ſweetmeats you have; or at the 
bottom of your diſh you may put the thickeſt cream you can} 
get: but that is as you fancy. 1 | 
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H A P. XVII. 
Of made-wines, brewing, French bread, &c. 
To make raiſin wine. 

TAKE two hundred of raifins, ſtalks and all, and put them 
into a large hogſhead, fill it up with water, let them ſteep a fort- 
night, ſtirring them every day; then pour off all the liquor, and 
dreſs the raiſins, Put both liquors together in a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
has done hiffing, or making the leaſt noiſe, then ſtop it cloſe . 
and let it ſtand fix months. Peg it, and if you find it quite clear 
tack it off into another veſſel; ſtop it cloſe, and let it ſtand three 
months longer; then bottle it, and when you uſe it, rack it off 
into a decanter. IM | 

To make elder wine. | 

PICK the elder berries when full ripe, put them into a ſtone 
jar, and ſet them in the oven, ora kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
2 coarſe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Liſbon 
ſugar, let it boil and ſkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it cloſe, and keep it till you 
make raiſin wine: then when you tun your wine, to every gal- 
lon of wine put half a pint of the elder ſyrup. | 


To make orange Wine. 


TAKE twelve pounds of the beſt powder ſugar, with the whites 
of eight or ten eggs well beaten, into fix gallons of ſpring- wa- 
ter, and boil three quarters of an hour. When it is cold, put 
into it ſix ſpoonfuls of yeaſt, and alſo the juice of twelve lemons, 
which being pared muſt ſtand with two pounds of white ſugar 
in a tankard, and in the morning ſkim off the top, and then pur 
t into the water: then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all toge- 
ther two days and two nights; then add two quarts of Rheniſh 
or white wine, and put it into your veſſel. | 


To make orange wine with raiſins, 

TAKE thirty pounds of new Malaga raiſins picked clean, chop 
them ſmall, you muſt have twenty large Seville oranges, ten 
of them you muſt pare as thin as for preſerving ; boil about eight 
kallons of ſoft water till a third part be conſumed, let it cook a 


| U 2 little, 


— 


TAKE fix gallons of ſpring- water, twelve pounds of white 


it ſtand fix months; and if you find it is fine, bottle it off, 


half ripe, pick them, and bruiſe a peck in a tub, with a wooden 


a twenty gallon caſk, let it ſtand five weeks. Set it in a cool 
place, then draw it off from the lees, clear the veſſel of the les 


is full ripe, ſtrip them, put them in a large pan, and bruiſe 


it through a bair-fieve, and don't let your hand touch your li- 
quor. To every gallon of -this liquor, put two pounds m” * 
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little, then put five gallons of it hot upon your raiſins and orange, 
peel, {tir it well together, cover it up, and when it is cold je 
it ſtand five days, ſtirting it once or twice a day, then paſg i 
thro' a hair-fieve, and with a ſpoon preſs it as dry as you can 
put it in a runlet fit for it, and put to tt the rind of the other ten 
oranges, cut as thin as the firit; then make a ſyrup of the 
Juice of twenty oranges, with a pound of white ſupar, It 
muſt be made the day before you tun it up; ſtir it well toge. 
ther, and flop it cloſe ; let it ſtand two months to clear, they 
bottle it up. It will keep three years, and is better fo 
keeping. 
To make elder-flower wine, very hike Frontiniac. 


ſugar, ſix pounds of raiſins of the ſun chopped. Boil thele to- 
gether one hour, then take the flowers of elder, when they ar: 
falling, andrub them off to the quantity of half a peck, When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt, Let it ſtand 
covered up two days, then ſtrain it off, and put it in a veſſel fi 
for it. Jo every gallon of wine put a quart of Rheniſh, and put 
your bung lightly on a fortnight, then ſtop it down cloſe. Let 


To make gooſeberry wine. 
GATHER your gooſeberries in dry weather, when they are 


mallet; then take a horſe-hair cloth, and preſs them as much 
as poſſible, without breaking the ſeeds, When you have prel- 
ſed out all the juice, to every gallon of gooſeberries put three 

unds of fine dry powder-ſugar, ſtir it all together till the ſu- 
gar is all diſſolved, then put it in a veſſel or caſk, which mult be 
quite full. If ten or twelve gallons, let it ſtand a fortnight; if 


and pour in the clear liquor again. If it be a ten gallon calk, 
let it ſtand three months; if a twenty gallon, four or fue 
months, then bottle it off. | 
1 8 To make currant wine. | 
GATHER your currants of a ſine dry day, when the fruit 


them with a wooden peſtle till they are all bruiſed. Let them 
ſtand in a pan or tub twenty-four hours to ferment ; then run 


ai 
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ball of white ſugar, ſtir it well together, and put it into your 
refſel, To every ſix gallons put in a quart of brandy, and let 
+ ſtand ſix weeks. If it is fine, bottle it; if it is not, draw it 
off as clear as you can, into another veſſel or large bottles; and 
in a fortnight, bottle it in ſmall bottles. 


To make cherry wine. 


PULL your cherries when full ripe off the ſtalks, and preſs. 
them through a hair ſieve. To every gallon of liquor put two 
pounds of Jump ſugar beat fine, ſtir it together and put it into a 
reſſel, it muſt be full; when it has done working and making 
any noiſe, ſtop it cloſe for three months, and bottle it off. 


To make birch wine. 


THE ſeaſon for procuring the liquor from the birch trees is 
in the beginning of March, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice, by being long digeſted in the bark, 
rows thick and coloured, which before was thin and clear. 
The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foſſets, which are commonly 
made of the branches of elder, the pith being taken out. You 
may without hurting the tree, if large, tap it it ſeveral places, 
four or five at a time, and by that means fave from a good many, 
trees ſeveral gallons every day; if you have not enough in one 
day, the bottles in which it drops muſt be cork'd cloſe, and ro- 
lined or waxed; however, make uſe of it as ſoon as you can. 
Take the ſap and boil it as Jong as any ſcum riſes, ſkimming 
it all the time: to every gallon of liquor put four pounds of good 
ſugar, the thin peel of a lemon, boil it afterwards half an hour, 
ſkimming it very well, pour it into a clean tub, and when it is 
amoſt cold, ſet it to work with yeaſt ſpread upon a toaſt, let 
It ſtand five or ſix days, ſtirring it often; then take ſuch a caſæ 
3s will hold the liquor, fire a large match dipt in brimſtone, and 
throw it into the caſk, ſtop it cloſe til] the match is extinguiſhed, 
fun your wine, Jay the bung on light till you find it has done 
working ; ſtop it cloſe and keep it three months, then bottle it off. 


To make quince wine, | 


GATHER the quinces when dry and full ripe ; take twenty 
large quinces, wipe them clean with a coarſe cloth, and grate 
them with a large grate or raſp as near the core as you can, but 


quinces, let it boil ſoftly about a quarter of an hour, then ſtrain 
them well into an earthen pan en two pounds of double 


none of the core; boil a gallon of ſpring-water, throw in your 
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{fined ſugar, pare the peel off two large lemons, throw in and 
queeze the juice thro? a ſleve, ſtir it about till it is very cool 
then toaſt a little bit of bread very thin and brown, rub x little 
yeaſt on it, let it ſtand cloſe covered twenty-four hours, then take 
out the toaſt and lemon, put it up in a caig, keep it three 
months, and then bottle it. If you make a twenty gallon caſk 
let it ſtand ſix months before you bottle it; when you ſtra : 


quinces, you are to wring them hard in a coarſe cloth. 
To make cowflip or clary wine, 


TAKE fix gallons of water, twelve pounds of ſugar, the juice 
pf ſix lemons, the whites of four eggs beat very well, put al 
together in a kettle, let it boil half an hour, ſkim it very well; 
take a peck of cowſlips; if dry ones, half a peck ; put them into 
a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ſtir them about; when almoſt cold, put in a 
thin toaſt baked dry and rubbed with yeaſt. Let it ſtand two or 
three days to work. If you put in before you tun it ſix ounces 
of ſyrup of citron or lemons, with a quart of Rheniſh wine, it 
will be a great addition; the third day ftrain it of, and ſqueeze 
the cowſlips through a coarſe cloth, then ftrain it through a 
flannel bag, and turn it up, lay the bung looſe for two or three 
days to ſee if it works, and if it don't, bung it down tight ; let 
it ſtand three months, then bottle it. | ö 


To make turnip wing. 


TAKE a good many turnips, pare them, lice them, put them 
in a cyder-preſs, and preſs out all the juice very well. Toevety 
gallon of juice have three pounds of lump ſugar, have a velle| 
ready, juſt big enough to hold the juice, put your ſugar into a 
veſſel, and allo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay ſomething over the bung for a week, 
to ſee if it works. If it does, you muſt not bung it down till it 
has done working; then ſtop it cloſe for three months, and dau 

it off into another veſſel, When it is fine, bottle it off. 
To make raſpberry wine. 

TAKE ſome fine raſpberries, bruiſe them with the back of 
a ſpoon, then ſtrain them through a flannel bag into a ſtone jar. 
To each quart of juice put a pound of double-refined ſugar, 
ſtir it well together, and cover it cloſe ; let it ſtand three days, 
then pour it off clear, To a quart of juice put two quarts © 
white wine, bottle it off; it will be fit to drink in a weck. 
Brandy made thus is a very fine dram, and a much better Wa 
than ſteeping the raſpberries. * Rule 
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Rules for brewing. | 


CARE muſt be taken in the firſt place to have the malt clean; 
and after it 18 ground, it ought to ſtand four or five days. wh 
For ſtrong October, five quarters of malt to three hogſheads, 
and twenty-four pounds of hops, This will afterwards make 
tuo hogſheads of good keeping ſmall beer, allowing five pounds 
of hops to it. 5 | 

For good middling beer, a quarter of malt makes a hogſhead 
of ale, and one of ſmall beer; or it will make three hogſheads 
of good ſmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ſtrong ale, 
and two hogſheads of ſmall beer that will keep all the year. 

If you intend your ale to keep a great while, allow a pound of 
hops to every buſhel ; if to keep fix months, five pounds to a 
hogſhead ; if for preſent drinking, three pounds to a hogſhead, 
and the ſofteſt and cleareſt water you can get. 
Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any other. ul except to make wines. 
Let your caſks be very clean the day before with boiling was» 
ter; and if your bung is big enough, ſcrub them well with a 
little birch broom or bruſh; but if they be very bad, take out 
the heads, and let them be ſcrubbed clean with a hand- bruſh and 
ſand and fulſers-earth. Put on the head again and ſcald them 
well, throw into the barrel a piece of unſlacked lime, and ſtop 
| the bung cloſe. _ | 

The fuſt copper of water, when it boils, pour into your maſh- 
tub, and let it be cool enough to ſee your tace in; then put in 
your malt, and let it be well maſhed, have a copper of water 
boiling in the mean time, and when your. malt is well waſhed, 


S 


the ſacks, Let it ſtand three hours, then ſet a broad ſhallow tub 
under tne cock, let it run very ſofily, and if it is thick throw it 
up again till it runs fine, then throw a hanaful of hops in the 
under tub, and Jet the maſh run into it, and fill your tubs till all 
is run off, Have water boiling in the copper, and lay as much 
more on as you have occaſion tor, allowing one third for boiling 
and waſte. Let that ſtand an hour, bo ling more water to fill 
the maſh-tub for ſmall beer; lat the fire down a little, and put it 
into tubs enough to. fil your maſh. Let the ſecond maſh be run 
off, and fill your copper with the firſt wort; put in part of your 
hops, and make it boil quick. About an hour is long enough ; 
when it is half boiled, throw in a handful of ſalt. Have a clean 
whi'e wand and dip it into the copper, and if the wort feels 
clammy it is boiled enough; then ſlacken your fize, and take off 


94 your 


hll your maſhing-tub, ſtir it well again, and cover it over with 
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your wort. Have ready a large tub, put two ſticks acroſs, ang 
ſet your ſtraining baſket over the tub on the ſticks, and fra 
your wort thro” it, Put your other wort on to boil with the ef 
of the hops; let your maſh be ſtill covered again with water, ang 
thin your wort that is cooled in as many things as you can; for 
the thinner it lies, and the quicker it cools, the better, When 
quite cool, put it into the tunning-tub. Mind to throw a handful 
of ſalt into every boil. When the maſh has ſtood an hour draw 
it off, then fill your maſh with cold water, rake off the wort in 
the copper and order it as before. When cool, add to it the 
firſt in the tub; ſo ſoon as you empty one copper, fill the other 
ſo boil your ſmall beer well. Let the laſt maſh run off, and 
when both are boiled with freſh hops, order them as the two furt 
boilings; when cool, empty the maſh-tub, and put the ſmall 
beer to work there. When cool enough, work it, ſet a wooden 
bowl full of yeaſt in the beer, and it will work over with a little 
of the beer in the boil. Stir your tun up every twelve hours, let 
it ſtand two days, then tun it, taking off the yeaſt. Fill your 
veſſels full, and ſave ſome to fill your barrels ; let it ſtand till it 
has done working, then lay on your bung lightly for a fortnight, 
after that ſtop it as cloſe as you can, Mind you have a vent-pep 
at the top of the veſſel; in warm weather, open it; and if your 
drink hiſſes, as it often will, looſen it till it has done, then ſtop it 
cloſe again, If you can boil your ale in one boiling it is beſt, if 
our copper will allow of it; if not, boil it as conveniency ſerves, 
he ſtrength of your beer mult be according to the malt you 
allow, more or leſs ; there is no certain rule. 
When you come to draw your beer, and find it is not fine, 
draw off a gallon, and ſet it on the fire, with two ounces of 
iſinglaſs cut ſmall and beat. Diſſolve it in the beer over the fre; 
when it is all melted, let it ſtand till it is cold, and pour it in at 
the bung, which muſt lay looſe on till it has done fomenting, 
then ſtop it cloſe for a month. |, 995 8 
Take great care your caſks are not muſty, or have any ill 
taſte ; if they have, it is the hardeſt thing in the world to 
ſweeten them. | 
You are to waſh your caſks with cold water before you ſcald 
them, and they ſhould lie a day or two ſoaking, and clean them 
well, then ſcald them. | TOS 
The beſt thing for repe, . 
MIX two handfuls of bean flower, and one handful of falt, 
throw this into a kilderkin of beer, don't ſtop it cloſe till it 
has done fermenting, then let it ſtand a month, and draw it off; 
but ſometimes nothing will do with it. | 
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When a barrel of beer has turned ſour. 


TO a kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on looſe two or three days, then ſtop it 
down cloſe, and let it ſtand a month. Some throw in a piece of 
chalk as big as a turkey's egg, and when it has done working 
ſtop it cloſe for a month, then tap it. 


To make white bread, after the London Way. 


YOU muſt take a buſhel of the fineſt flour well dreſſed, put 
it in the kneading-trough at one end ready to mix, take a gal- 
Jon of water (which we call liquor) and ſome yeaſt; ſtir it 
into the liquor till it looks of a good brown colour and begins 
to curdle, ſtrain it and mix it with your flour till it is about the 
thickneſs of a good ſeed-cake; then cover it with the Jid-of 
the trough, and let it ſtand three hours, and as ſoon as you ſee 
it begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of ſalt, and with your hand mix it well with 
the water: ſtrain it, and with this liquor make your dough of 
a moderate thickneſs, fit to make up into loaves; then cover it 
zgain with the lid, and let it ſtand three hours more. In the 
mean time, put the wood into the oven and heat it, It will take 
two hours heating When your ſpunge has ſtood its proper time, 
clear the oven, and begin to make your bread. Set it in the 
oven, and cloſe it up, and three hours will juſt bake it. When 
once it is in, you mult not open the oven till the bread is baked; 
and obſerve in ſummer that your water be milk-warm, and in 
winter as hot as you can bear your finger in it, | 

Note, As to the exact quantity of liquor your dough will take, 
experience will teach you in two or three times making, for all 
flour does not want the ſame quantity of liquor; and if you 
make any quantity, it will raiſe up the lid and run over, when 
it has ſtood its time. 


To make Rrench bread. 


TAKE three quarts of water, and one of milk; in winter 
ſcaldidg hot, in ſummer a little more than milk-warm. Seaſon 
it well with ſalt, then take a pint and a half of good ale yeaſt 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ſtir in your yeaſt into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diſſolved, then beat up two 
eggs in a baſon, and ſtir them in, have about a peck and a half 
of flour, mix it with your liquor; in winter make your dough 
| pretty 
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pretty ſtiff, in ſummer more lack ; ſo that you may ufe 2 little 
more or leſs of flour, according to the ſtiffneſs of your dough; 
mix it well, but the leſs you work it the better. Make it into 
rolls, and have a very quick oven, but not to burn. When the 
have lain about a quarter of an hour turn them on the other ſide 
let them lie about a quarter longer, take them out and chip all 
your French bread with a knife, which is better than raſping it, 
and makes it look ſpungy and of a fine yellow, whereas the taſp- 
ing takes off all that fine colour, and makes it look too ſmooth, 
You muſt ſtir your liquor into the flour as you do for pye-cryf, 
After your dough is made cover it with a cloth, and let it lie to 
riſe while the oven is heating. 


To make muffins and oat-cakes. 


TO a buſhel of Hertfordſhire white flour, take a pint and a 
half of good ale yeaſt, from pale malt, if you can get it, be- 
cauſe it is whiteſt ; let the yeaſt Ne in water all night, the next 
day pour off the water clear, make two gallons of water juſt 
milk-warm, not to ſcald your yeaſt, and two ounces of ſalt; mix 
your water, yeaſt, and ſalt well together for about a quarter of 
an hour; then ſtrain it and mix up your dough as light as poſ- 
ſible, and let it lie in your trough an hour to riſe, then with 
E band roll it, and pull it into little pieces about as big as a 

arge walnut, roll them with your hand like a ball, Jay them on 
our table, and as faſt as you do them lay a piece of flannel over 
them, and be ſure to keep your dough covered with flannel; when 
you have rolled out all your dough begin to bake the firſt, and 
by that time they will be ſpread out in the right form ; lay them 
on your iron; as one fide begins to change colour turn the other, 
and take great care they don't burn, or be too much diſcoloured, 
but that you will be a judge of in two or three makings. Lale 
care the middle of the iron is not too hot, as it will be, butthen 
you may put a brick-bat or two in the middle of the fire to ſlac- 
ken the heat. The thing you bake on muſt be made thus: 

Build a place juſt as if you was going to ſet a copper, and in 
the ſtead of a copper, a piece of iron all over the top fixed in form 
Juſt the ſame as the bottom of an iron pot, and make your fre 
underneath with coal as in a copper. Obſerve, muffins are made 
the ſame way; only this, when you pull them to pieces roll then 
in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will riſe to a prope 
thickneſs ; and if you find them too big or too little, you mo 


roll dough accordingly. Theſe muſt not be the leaſt . 
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When you eat them, toaſt them with a fork criſp on both 
fides, then with your hand pull them open, and they will be 
like a honeycomb; lay in as much butter as you intend to uſe, 
then clap them together again, and (et it by the fire. When you 
think the butter is melted turn them, that both ſides may be 
buttered alike, but don't touch them with a knife, either to 
ſpread ar cut them open, if you do they will be as heavy as lead, 
only when they are quite buttered and done, you may cut them 
croſs with a knife, | | | 
Note, Some flour will ſoak up a quart or three pints more wa- 
ter than other flour ; then you muſt add more water, or ſhake in 
more flour in making up, for thedaugh muſt be as light as poſſible. 


4 receipt for making bread without barm by the help of a 


leaven. 


TAKE a lump of dough, about two pounds of your laſt 
making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour. This is your leaven; 
then the night before you intend to bake, put the faid leaven to 
a peck of flour, and work them well together with warm water. 
Let it lie in a dry wooden veſſel, well covered with linen cloth 
and a blanket, and keep it in a warm place. This dough kept 
warm will riſe again next morning, and will be ſufficient to mix 
with two or three buſhels of flour, being worked up with warm 
water and a little ſalt. When it is well worked up, and tho- 
roughly mixed with all the flour, let it be wel] covered with the 
linen and blanket, until you find it riſe ; then knead it well, and 
work it up into bricks or loaves, making tne loaves broad, and 
not ſo thick and high as 1s frequently done, by which means 
the bread will be better baked, Then bake your bread, 

Always keep by you two or more pounds of the dough of your 
laſt baking well covered with flour to make leavea to ierve from 
one baking day to another; the more leaven is put to the flour, 
the lighter and ſpungier the bread will be. The freſher the 
leaven, the bread will be the lefs ſour. 3 | 

| From the Dublin ſociety, 


A method to preſerve a large flock of yeaſt, which will 
keep and be of uſe for ſeveral manths, either ta make 
bread or cakes. | | 
WHEN you have yeaſt in plenty, take a quantity of it, ſtir and 

work it well with a whiſk until it becomes liquid and thin, then 


get a large wooden platter, cooler, or tub, clean and dry, ape 1 
| | e £8 
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with a ſoft bruſh, lay a thin layer of the yeaſt on the tub, ang 
turn the mouth downwards that no duſt may fall upon it, but ſo 
that the air may get under to dry it. When that coat is very diy, 
then lay on another coat and let it dry, and ſo go on to put one 
coat upon another till you have a ſufficient quantity, even two or 
three inches thick, to ſerve for ſeveral months, always taking 
care the yeaſt in the tub be very dry before you lay more on. 
When you have occaſion to make uſe of this yeaſt cut a piece off, 
and lay it in warm water; ſtir it together, and it will be fit for 
uſe. If it is for brewing, take a large handful of birch tied to- 
gether, and dip it into the yeaſt and hang it up to dry; take great 
care no duſt comes to it, and ſo you may do as many as you 
pleaſe. When your beer is fit to ſet to work, throw in one of 
theſe, and it will make it work as well as if you had freſh yeaſt, 

You muſt whip it about in the wort, and then let it lie; 
when the vat works well, take out the broom, and dry it again, 
and it will do for the next brewing. 

Note, In the building of your oven for baking, obſerve that 
you make it round, low roofed, and a little mouth; then it will 
take leſs fire, and keep in the heat better than a long oven and 
high roofed, and will bake the bread better. 


ä 
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Jarring cherries, and preſerves, &c. 


To jar cherries, lady North's way. 

TAKE twelve pounds of cherries, then ſtone them, put them 
in your preſerving pan, with three pounds of double-refined ſu- 
ar and a quart of water; then ſet them on the fire till they are 
Fading hot, take them off a little while, and ſet on the fire 
again. Boil them till they are tender, then ſprinkle them with 
half a pound of double-refined ſugar pounded, and ſkim them 
clean. Put them all together in a china bowl, let them ſtand in 
the ſyrup three days; then drain them thro' a fieve, take them 
out one by one, with the holes downwards on a wicker: ſieve, 
then ſet them in a ſtove to dry, and as they dry turn them upon 
clean ſieves, When they are dry enough, put a clean white 
fheet of paper in a preſerving-pan, then put all the cherries in, 
with another clean white ſheet of paper on the top of them; co- 


ver them cloſe with a cloth, and fet them over a cool fire till 


they ſweat. Take them off the fire, then let them ſtand till they 
are cold, and put them in boxes or jars to keep. 7 


: 
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' To dry cherries. 


TO four pounds of cherries put one pound of ſugar, and juſt 
put as much water to the ſugar as will wet it; when it is melted, 
make it boil, ſtone your cherries, put them in, and make them 
boil ; ſkim them two or three times, take them off, and let them 
{and in the ſyrup two or three days, then boil your ſyrup and 
put to them again, but don't boil your cherries any more, Let 
them ſtand three or four days longer, then take them out, lay 
them in ſieves to dry, and lay them in the ſun, or in a ſlow oven 


todry; when dry, lay them in rows in papers, and ſo a row of 
cherries, and a row of white paper in boxes, 


To preſerve cherries with the leaves and ſtalks green. 


FIRST, dip the ſtalks and leaves in the beſt vinegar boiling 
hot, ſtick the ſprig upright in a ſieve till they are dry ; in the 
mean time boil ſome double- refined ſugar to ſyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt let them 


ſcald; lay them on a ſieve, and boil the ſugar to a candy height, 


then dip the cherries, ſtalks, leaves and all, then ſtick the 
branches in ſieves, and dry them as you do other ſweetmeats. 
They look very pretty at candle-light in a deſert, 


To make orange marmalade. 


TAKE the beſt Seville oranges, cut them in quarters, grate 
them to take out the bitterneſs, and put them in water, which 
you muſt ſhift twice or thrice a day, for three days. Then boil 
them, ſhifting the water till they are tender, ſhred them ver 
ſna]l, then pick out the ſkins and ſeeds from the meat which you 
pulled out, and put to the peel that is ſhred; and to a pound 
of that pulp take a pound of double-refined ſugar, Wet your 
ſugar with water, and let it boi] up to a candy height (with a very 
quick fire) which you may know by the dropping of it, for it 
hangs like a hair; then take it off the fire, put in your pulp, 
ſtir it well together, then ſet it on the embers, and ſtir it till it is 
thick, but let it not boil, If you would have it cut like mar- 
malade, add ſome jelly of pippins, and allow ſugar for it. 


To make white marmalade. 


PARE and core the quinces as faſt as you can, then take to a 
pound of quinces (being cut in pieces, leſs than half quarters) three 
quarters of a pound of double. refined ſugar beat ſmall, then throw 
half the ſugar on the raw quinces, ſet it on a very flow fire till the 

ſugar is melted, and the quinces tender; then put in the reſt of 
the ſugar, and boil it up as faſt ay you can. When it is almoſt 
enough. 


. 
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enough, put in ſome jelly and boil it apace; then put it up; ad 
when it is quite cold cover it with white paper. 


To preſerve oranges whole, 


TAKE the beſt Bermudas or Seville oranges you cah pet, and 
pare them with a penknife very thin, and lay your oranges in 
water three or four days, ſhifting them every day ; then put them 
in a kettle with fair water, and put a board on them to keep them 
down in the water, and have a ſkillet on the fire with water, 
that may be ready to ſupply the kettle with boiling water; as it 
waſtes it muſt be filled up three or four times, while the oranges 
are doing, for they will take up ſeven or eight hours boiling; 
they mult be boiled till a white ſtraw will run thro” them, then 


take them out, and ſcoop the ſeeds out of them very carefully; 


by making a little hole in the top, and weigh them. To ever; 
pound of oranges put a pound and three quarters of double. re. 
fined ſugar, beat well and ſifted through a clean lawn ſieve, fill 
your oranges with ſugar, and ftrew ſome on them: let them lie 
a little while, and make your jelly thus: | 

Take two dozen of pippins of John apples, and lice them into 
water, and when they are boiled tender ſtrain the liquor from 
the pulp, and to every pound of oranges you muſt have a pint 
and a half of this liquor, and put to it three quarters of the 
ſugar you left in filling the oranges, ſet it on the fire, and let it 
boil, and ſkim it well, and put it in a clean earthen pan till it is 
cold, then put it in your fillet put in your oranges, with a 


ſmall bodkin job your __ as they are boiling to let the ſyrup 


into them, ſtrew on the reſt of your ſugar whilſt they are boil- 
inz, and when they look clear take them up and put them in 
your glaſſes, but one in a glaſs juſt fit for them, and boil the 
ſyrup till it is almoſt a jelly, then fill up your glaſſes; when they 
are cold, paper them up, and k:ep'them in a dry place. 


To mate red marmalade. | 
SCALD the quinces tender in water, then cut them in quat. 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of ſugar, and four pints of water; boil the ſugar 
and water to a ſyrup, then put in the quinces and cover it, Let 
it ſtand all night over a very little fire, but not to boi; When 
they are red enough, put in a porringer full of jelly, or more, 
and boil them up as faſt as you can, When it is enough, put 
it up, but do not break the quinces too muen. 5 1 
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Red quinces whole. 


TAKE fix of the fineſt quinces, core and ſcald them tender, 
drain them from the water, and when they are cold pare them; 
then take their weight in good ſugar, a pint of water to every 14 
pound of ſugar, boil it to a ſyrup, ſkim it well, then put in the . bf: 
quinces, and let them ſtand all night ; when they are red enough, bit” 
boil them as the marmalade, with two porringers full of jelly. | by. 
When they are as ſoft as you can run a ftraw thro' them, put 14 
them into glaſſes; let the liquor boil till it is a jelly, and then | 
pour it over the quinces. 


Jelly for the quinces. 


TAKE ſome of the leſſer quinces, and wipe them with a clean 
coarſe cloth ; cut them in quarters ; put as much water as will 
cover them; let it boil apace till it is ſtrong of the quinces, then 
ſtrain it through a jelly-bag. If it be for white quinces, pick 
out the ſeeds, but none of the cores nor quinces pared. 


. 


To make conſerve of red roſes, er any other flowers. 


TAKE roſe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and ſift 
them thro” a ſieve to take out the ſeeds ; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
ſugar ; beat the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well till it is 
well incorporated together; then put it into gallipots, tie it over 
with paper, over that a leather, and it will kcep ſeven years. 


To make conſerve of hips. 


_ GATHER hips before they grow ſoft, cut off the heads and 
ſtalks, ſlit them in halves, take out all the ſeeds and white that 
din them very clean, then put them into an earthen pan, and 
ſtir them every day, or they will grow monldy. Let them ſtand 
tili they are ſoft enough to rub them thro? a coarſe hair-ſieve, 
as the pulp comes take it off the ſieve: they are a dry berry, 
and will require pains to rub them thro ; then add its weight 
in ſugar, mix them well together without boiling, and keep it 
in deep gallipots for uſe. _ 


4 To make ſyrup of roſes. | 
INFUSE three pounds of damaſk roſe-leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a narrow! 


mouth, for eight hours, which ſtop ſo cloſe, that none of the 
virtue 
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virtue may exhale, When they have infuſed ſo long, heat the 
water again, ſqueeze them out, and put in three pounds more of 
roſe- leaves, to infuſe for eight hours more, then preſs them out 
very hard; then to every quart of this infuſion add four Pounds 
of tine ſugar, and boil it to a ſyrup. 


To make ſyrup of citron, 


PARE and lice your citrons thin, lay them in a baſon, with 
layers of fine ſugar. The next day pour off the liquor into a 
glaſs, ſkim it, and clarify it over a gentle fire. 


To make ſyrup of clove gilliflowers. 


CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle 
of water, and let it boi} for two hours; then ſtrain out the Juice, 
put a pound and a half of ſugar to a pint of juice, put it into a 
ſkillet, ſet it on the fire, keep it ſtirring till the ſugar is all melt- 


ed, but let it not boil; then ſet it by to cool, and put it into 
bottles. | 


To make ſyrup of peach bloſſoms, 


INFUSE peach bloſſoms in hot water, as much as will hand- 
ſomely cover them. Let them ſtand in balneo, or in ſand, for 
twenty-four hours covered clofe; then ſtrain out the flowers 
from the liquor, and put in freſh flowers. Let them ſtand to 
infuſe as before, then ſtrain them out, and to the liquor put 
fieſh peach bloſſoms the third time; and, if you pleaſe, a 
fourth time. Then to every pound of your infuſion add two 
pounds of double-refined ſugar ; and ſetting it in ſand, or bal- 
neo, make a ſyrup, which keep for uſe. 


To make ſyrup of quinces. 

GRATE quinces, paſs their pulp thro? a cloth to extract their 
Juice, ſet their juices in the ſun to ſettle, or before the fire, and 
by that means clarify it : for every four ounces of this juice take 
a pound of ſugar boiled to a brown degree. If the putting in 
the juice of the quinces ſhould check the boiling of the ſugar 


too much, give the ſyrup ſome boiling till it becomes pearled; 


then take it off the fire, and when cold, put it into the bottles, 


To preſerve apricots. | 


TAKE yourapricots, ſtone and pare them thin, and take their 


weight in double-refined ſugar beaten and ſifted, put your apri- 
cots in a filver cup or tankard, cover them over with ſugar, and 
let them ſtand ſo all night, The next day put them * a pte- 

| erving- 
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ſerving· pan, ſet them on a gentle fire, and let them ſimmer alittle 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and ſkim. Keep them under the liquor as they 
ate doing, and with a ſmall clean bodkin or great needle job 
them ſometimes, that the ſyrup may penetrate into them. When 
they are enough, take them up, and put them in glafles. Boil and 
ſkim your ſyrup and when it is cold, put it on your apricots. 


To preſerve damſons whole, 


YOU muſt take ſome damſons and cut them in pieces, put 
them in a ſkillet over the fire, with as much water as will cover 
them. When they are boiled and the liquor pretty ſtrong, ſtrain 
it out: add for every pound of the whole damſons wiped clean, 
a pound of ſingle-refined ſugar, put the third part of your ſugar 
into the liquor, ſet it over the fire, and when it ſimmers, put in 
the damfons. Let them have one good boil, and take them of 
for half an hour covered up cloſe; then ſet them on again, and 
let them ſimmer over the fire aſter turning them, then tæke them 
out and put them in a baſon, ſtrew all the ſugar that was left on 
them, and pour the hot liquor over them. Cover them up, and 
let them ſtand till next day, then boil them up again till they are 
enough. Take them up, and put them in pots; boil the liquor 
till it jellies, and pour it on them when it is almoſt cold, ſo pa- 
per them up. | 


To candy any ſert of flowers. 


TAKE' the beſt treble-refined ſugar, break it into lumps, and 
dip it piece by piece into water, put them into a veſſel of ſilver, 
and melt them over the fire; when it juſt boils, ſtrain it, and ſet 
it on the fire again, and let it boil till it draws in hairs, which 
you may perceive by holding up your ſpoon, then put in the 
flowers, and ſet them in cups or glaſſes. When it is of a hard 
candy, break it in lumps, and lay it as high as you pleaſe. Dry 
it in a ſtove, or in the ſun, and it will look like fugar-candy. 


To preſerve gooſeberries whele without toning. 


back eye, but not the talk, then ſct them over the fire in a 
pot of water to ſcald, cover them very cloſe to ſcald, but not boil 
or break, and when they are tender take them up into cold wa- 
ter; then take a pound and a half of double- refined ſugar to a 
pound of gooſeberries, and clarify the ſugar with water, a pint 


berries ſingle in your preſerving-pan, put the ſyrup to them, and 
X | | ſet 


to a pound of ſugar, and when your ſyrup is cold, put the gooſe- 


TAKE the largeſt preſerving gooſeberries, and pick off the 
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ſet them on a 2enile fire; let them boil, but not too faſt, Jeft they 
break: and when they bave boiled and you perceive that the ſyozr 
has entered them, take them off; cover them with white payer, 
and ſet them by till the next day. Then take them out of the 
ſyrup, and boil the ſyrup till it begins to be ropy ; ſkim it, and put 
it to them again, then ſet them on a gentle fire, and let them pre. 
ſerve gently, till you perceive the ſyrup will rope; then take them 
off, let them by till they are cold, cover them with paper, then 
boil ſome gooſeberries in fair water, and when the liquor is ſtrong 
enough, {train it out. Let it ſtand to ſettle, and to every pint take 
a pound of double-refined ſugar, then make a jelly of it, put the 
gooſeberries in glaſſes, when they are cold; cover them with the 
jeily the next day, paper them wet, and then half dry the paper, 
that goes in the inſide, it cloſes down hetter, and then white pa- 
per over the glaſs, Set it in your ſtove, or a dry place. 


To preſerve white walnuts. 


FIRST pare your walnuts till the white appears, and nothing 
elle, You mult be very careful in the doing of them, that they 
don't turn black, and as faſt as you do them throw them into ſalt 
and water, and let them lie till your ſugar is ready. Take three 
p2unds of good Joaf-ſugar, put it into your preſerving pan, ſetit 
over a charcoal fire, and put as much water as will juſt wet the 
fugar. Let it boil, then have ready ten or a dozen whites of 
eggs {trained and beat up to froth, cover your ſugar with the 
froth as it boils, and ſkim it; then boil it and ſkim it till it is a8 
clcar as cryſtal, then throw in your walnuts, juſt give them a boil 
till theyare tender, then take them out, and lay them in a diſhto 
cool; when cool, put them in your preſetrving- pan, and when the 


| ſugar is as warm as milk pour it over them; when quite cod, 


paper them down. | 1 
Thus clear your ſugar for all preſerves, apricots, peaches, 
gooleberries, currants, &c. » 1 


To preſerve walnuts green. 


WIPE them very clean, and lay them in ſtrong ſalt and watt! 
rwenty-four hours; then take them out, and wipe them very 
clean, have ready a ſkillet of water boiling, throw them in, let 
them boi} a minute, and take them out. Lay them on a coarſe 
cloch, and boil your fugar as above; then juſt give your walnuts 
a ſcald ia the ſugar, take them up and lay them to cool. Put 
them in your preſerving-pot, and pour on your ſyrup as above. 
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To preſerve the large green plumbs. 


FIRST dip the ſtalks and leaves in boiling vinegar, when the 
ite dry have your ſyrup ready, and firſt give them a ſcald, = 
very carefully with a pin take off the ſkin; boil your ſugar to a 
candy height, and dip in your plumbs, hang them by the ſtalk 
todry, and they will Jook finely tranſparent, and by hanging that 
way to dry, will have a clear drop at the top. You muſt take 
great care to clear your ſugar nicely, 


A nice way to preſerve pearhes. 
PUT your peaches in boiling water, juſt give them a ſcald, 
but don't let them boil, take them out and put them in cold wa- 
ter, then dry them in a ſieve, and put them in long wide-mouth- 
el bottles: to half a dozen peaches take a quarter of a pound of 
ſugar, clarify it, pour it over your peaches, and fill the bottles 
with brandy, Stop them cloſe, and keep them in a cloſe place. 


A ſecond way to preſerve peaches. 


MAKE your ſyrup as above, and when it is clear juſt dip in 
your peaches; aud take them out again, lay.them on a diſh to 
cool, then put them into large wide-mouthed bottles, and when 
tie ſyrup is cold pour it over them; let them ſtand till cold, and 
fill up the bottle with the beſt French brandy. Obſerve that you 
leave room enough for the peaches to be well covered with bran- 


dy, and cover the glaſs cloſe with a bladder and leather, and tie 
them cloſe down. 


To make quince cakes. 


YOU muſt let a pint of the ſyrup of quinces with a quart or 
two of raſpberries be boiled and clarified over a clear gentle fire, 
taking care that it be well ſkimmed. from time to time; then 
add a pound and a half of ſugar, cauſe as much more to be 
brought to a candy height, and poured in hot. Let the whole 
be continually ſtirred about till it is almoſt cold, then ſpread it 
on plates, and cut it out into cakes. 


X 2 To 


MF 
3 


308 The Art of Cookery; 


C H A P. XIX. 


To make anchovies, vermicella, catchup, vine. 
gar; and to keep artichokes, French beans, & 


To make anchovies, 


TO a peck of ſprats, two pounds of common ſalt, a quarter 
of a pound of bay ſalt, four pounds of ſalt-petre, two ounces 
of ſal prunc}la, two penny-worth of cochineal, pound all in x 
mortar, put them into a ſtone pot, a row of ſprats, a layer of 
your compound, and ſo on to the top alternately. Preſs them 
hard down, cover them cloſe, let them ſtand ſix months, and 
they will te fit for uſe. Obſerve that your ſprats be very freſh, 
and don't waſh nor wipe them, but uſt take them as they come 
out of the water. | 


To pickle ſmelts, where you have plenty, 


TAKE a quarter or a peck of ſmelts, half an ounce of pep- 
per, half an ounce of nutmeg, a quarter of an ounce of mace, 
half an ounce of petre-ſalt, a quarter of a pound of common ſalt, 
beat all very fine, waſh and clean the ſmelts, gut them, then 
lay them in rows in a jar, and between every layer of ſmnelts] 
{trew the ſeaſoning with four or five bay-leaves, then hoil red 
wine, and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down cloſe, They exceed 


anchovies. 
To make vermicella. 


MIX yolks of eggs and flour together in a pretty ſtiff paſle, 
ſo as you can work it up cleverly, and roll it as thin as it is pol- 
ſible to roll the paſte. Let it dry in the ſun; when it is quite 
dry, with a very ſharp knife cut it as thin as poſſible, and keep it 
in a, dry place. It will run up like little worms, as vermicel}a 
does; though the beſt way is to run it through a coarle fieve, 
whilſt the paſte is ſoft. If you want ſome to be made in haſte, 
dry it by the fire, and cut it ſmall. It will dry by the fire in} 
a quarter of an hour, This tar exceeds what comes from abroad, 
being freſher. 


To make catchup, 


TAKE the large flaps of muſkrooms, pick nothing but the 
ſtraws and dirt from it, then Jay them in a broad earthen 


pan, ſtrew a good deal of ſalt over them, let them lie till next 
| morning, 
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morning, then with your hand break them, put them into a ſtew- 
an, let them boil a minute or two, then ſtrain them through a 

coarſe cloth, and wring it hard. Take out all the juice, let it 
2:nd to ſettle, then pour it off clear, run it through a thick flan- 
nel bag, (ſome filter it through brown paper, but that is a very 
tedious way) then boil it; to a quart of the liquor put a quarter 
of an ounce of whole ginger, and half a quarter of an ounce of 
whole pepper. Boll it briſkly a quarter of an hour, then ſtrain 
it, and when it is cold, put it into pint bottles. In each bottle 
at four or five blades of mace, and fix cloves, cork it tight, and 

it will keep two years. This gives the beſt flavour of the muſh- 


rooms to any ſauce, If you put to a pint of this catchup, a pint 
of mum, it will taſte like foreign catchup. 


Another way lo make catchup. 


TAKE the large flaps, and ſalt them as above; boil the li- 
quor, ſtrain it through a thick flannel bag: to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-raddiſh 
cut in little flips, five or ſix bay-leaves, an onion ſtuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-ſpice, and four or 
hve races of ginger, Cover it cloſe, and let it ſimmer very ſoftly 
till about one third is waſted ; then ſtrain it through a flannel 
hay, when it is cold bottle it in pint bottles, coik it cloſe, and it 
will keep a great while: you may put red wine in the room of 
beer; ſome put in a head of garlick, but I think that ſpoils it. 
The other receipt you have in the Chapter for the Sea. 


Artichokes to keep all the year. 


BOIL as many artichokes as you intend to keep ; boil them 
ſo as juſt the leaves will come out, then pull off all the leaves 
and choke, cut them from the ſtrings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, let them ſtand 
till the oven is heated again, take them out before the wood is 
put in, and ſet them in again, after the tarts are drawn ; ſo do 
till they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place, You ſhould lay them in warm wa- 
ter three or four hours before you uſe them, ſhifting the water 
often. Let the laſt water be boiling hot; they will be very ten- 
der, and eat as fine as freſh ones. You need not dry all your 
bottoms at once, as the leaves are good to eat: ſo boil a dozen 
at a time and faye the bottoms for this uſe. 


2: To 
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To keep French beans all the year. 


TAKE fine young beans, gather them of a very fine day, hat 
a large ſtone jar ready, clean and dry, lay a layer of falt at the 
bottom, and then a loyer of beans, then ſalt, and then bean; 
and ſo on till the jar is full; cover them with (alt, and tie a cours 
cloth over them and a board on that, and then a weight to ker 
it cloſe from all air; ſet them in a dry ceilar, and when you uſe 
them take ſome out and cover them cloſe again ; waſh them you 
took out very clean, and let them lie in ſoft water twenty-four 
hours, ſhifting the water often; when you boil them don't put 
any fait in the water. The beft way of dreſſing them is, bol 
them with juſt the white heart ef a ſmall cabbage, then drain 
them, chop the cabbage, and put both into a ſauce-pan with z 
piece of butter as big as an egg rolled in flour, ſhake a little pep. 
per, put in a quarter of a pint of good gravy, Tet them ſtew ten 
minutes, and then diſh them up for a {ide-diſh, A pint of beaus 
to the cabbage, You may do more or leſs, juſt as you pleaſe, 
To keep green peaſe till Chriſtmas. 

TAKE fine young peafe, ſhell them, throw them into boiling 
water with fome ſalt in, let them boil five or {tx minutes, throw 
them into a'cullender to drain, then lay a cloth four or five times 
double on a table, and ſpread them on; dry them very well, and 
have your bottles ready, fill them and cover them with muten 
fat, try'd; when it is a little cool fill the necks almoſt to the top, 
cork them, tie a bladder and a lath over them, and ſet them in 
a col dry place. When you uſe them boil your water, put in 
a little ſalt, ſome ſugar, and a piece of butter; when they age 
boiled enough, throw then into a ſieve to drain, then put them 
into a ſauce- pan with a good piece of butter; keep ſhaking it 
round all the time till the butter is melted, then turn them ide 
a diſh, and ſend them to table. 5 


27 Another way to preſerve green peaſe. 

I. GATHER your peaſe of a very dry day, when they are fri- 
ther old, nor yet too young, ſhell them, and have ready ſome 
quart bottles with little wouths being well dried; fill the bottle 
and cork them well, have ready a pipkin of roſin melted, into 
which dip the necks of the bottles, and ſet them in a very dy 
place that is cool. _ e Cera Oo Pn 


4 | To keep green gooſeberries till Chriſtmas. 

4 PICK your large green gooſeberries on a dry day, have read 

your bottles clean and dry, fill the bottles and cork them, { 
them in a kettle of water up to the neck, let the water boil 

1 bh 5 | p | | e e yery 


— - 


— 2 „„ „ 1 — 33 — art os <4 
» | Ht; EROS. EE * n A 
— — ONONE 5 "Ss - 4 SA 8 . yd p - 
— _—_ — m «4 * 8 * 
- 3 — vx < — ä y * _ — 
- _ — —— > Fas. .- W a 6 a _ * 
- — * — — — - — — ” - >; 1 - 


1 
— as 
£1.58 
1 6 
i q ; 
t þ - 
1% 2 
nl | 
err 
- 7 
15 „ 
4 4 


— , > ad. ds GO ang ' SS 7 


= 


made Plain and Eafy. 311 


gery ſoftly till you find the gooſeberries are codled, take them 
aut, and put in the reſt of the bottle till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep them 
in a cold dry place where no damp is, and they will bake as red 
13 a cherry. You may keep them without ſcalding, but then the 
{ins will not be ſo tender, nor bake ſo fine. 


To keep red gooſeberries. 


- PICK them when full ripe, to each quart of gooſeberries put 
: quarter of a pound of Liſbon ſugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water, let it boj], then 
put in your gooſeberries, and let them boil ſoftly two or three 
minutes, then pour them into little ſtone jars; when cold cover 
them up and keep them for uſe; they make fine pies with little 
trouble. You may preſs them through a cullender; to a quart 
of pulp put half a pound of fine Liſbon ſugar, Keep ſtirting over 
the fire till both be well mixed and boiled, and pour it into a 
fone jarz when cold cover it with white paper, and it makes 
very pretty tarts or puffs. 


To keep walnuts all the year. b 


TAKE a large jar, a layer of ſea ſand at the bottom, then a 
yer of walnuts, then ſand, then the nuts, and ſo on till the 
jar is full; and be ſure they don't touch each other in any of 
the layers. When you would ute them, lay them in warm wa— 
ter for an hour, fhift the water as it cools; then rub them 
dry, and they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. 


Another way to keep lemons, + 


TAKE the fine large fruitthat are quite ſound and good, and 
take a fine packthread about a quarter of a yard long, run it 
thro' the hard nib at the end of the lemon, then tie the ſtring 
together, and hang it on a little hook in a dry airy place; ſo do 
3 many as you pleaſe, but be ſure they don't touch one another, 
nor any thing elſe, but hang as high as you can. Thus you may 
keep pears, &c. only tying the ſtring to the ſtalk. 


To keep white bullice, pear plumbs, or damſons, &c. for 
| tarts or Pies. | 

GATHER them when full grown, and juſt as they begin to 

turn. Pick all the largeſt out, ſave about two thirds of the 

{ruit, the other third put as much water to as you think will 
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cover the reſt. Let them boil, and ſkim them; when the fruit j, 
boiled very ſoft, then ſtrain it through a coarſe hair-ſieve ; and to 
every quart of this liquor put a pound and a half of ſugar, boi 
it, and (kim it very well; then throw in your fruit, juſt give 
them a ſcald; take them off the fire, and when cold put them 
into bottles with wide mouths, pour your ſyrup over them, lay a 
piece of white paper over them, and cover them with oil. Be | 
ſure to take the oj] well off when you uſe them, and don't put 
them in larger bottles than you think you ſhall make uſe of zt 
a time, becauſe al] theſe forts of fruits ſpoil with the air. 


To make vinegar. 


TO every gallon of water put a pound of coarſe Liſbon ſugar, 
let it boi], and keep ſkimming of it as long as the ſcum riſes; 
then pour it into tubs, and wheil it is as cold as beer to work, 
toaſt a good toalt, and rub it over with yeaſt. Let it work 
twenty-four hours; then have ready a veſſel iron-hooped, and 
well painted, fixed in a place where the ſun has full power, and 
fix it ſo as not to have any occaſion to move it. When you draw 
it off, then fill your veſſels, lay a tile on the bung to keep the duſt 
out, Makeit in March, and it will be fit to uſe in June or July, 
Draw it off into little ſtone bottles the latter end of June or 
beginning of July, let it ſtand till you want to uſe it, and it will 
never foul any more: but when you go to draw it off, and you 
find it is not ſour enough, let it ſtand a month longer before you 
draw it off. For pickles to go abroad, ule this vinegar alone; 
but in England you will be obliged, when you pickle, to put one 
half cold ſpring-water to it, and then it will be full ſour with 
this vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any ſort of pickles, it will keep them quite good. It will keep 
walnuts very fine without boiling, even to go to the Indies; but 
then don't put water to it. For green pickles, you may pour it 
ſcalding hot on two or three times. All other ſorts of pickles 
you need not boil it. - Muſhrooms only waſh them clean, dry 


them, put them into little bottles, with a nutmeg juſt ſcalded in 
vinegar, and ſliced (whilſt it is hot) very thin, and a few blzdes 
o mace; then fill up the bottle with the cold vinegar and ſpring- 
water, pour:the mutton fat try'd over it, and tie a bladder and 
leather over the top. Thete muthrooms won't be fo white, but | 
as finely taſted as if they were juſt gathered; and a ſpoonfui of 
this pickle will give ſauce a very fine flavour. . 
White walnuts, ſuckers, and cnions, and all white pickles, 
do in the lame manner, Mn are ready for the pickle. 
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To fry ſmelts. 
LAY your ſmelts in a marinade of vinegar, falt, pepper, and 
bay-leaves, and cloves for a few hours; then dry them in a 
napkin, drudge them well with flour, and have ready ſome but- 
ter hot in a ſte w- pan. Fry them quick, lay them in your diſh, 
and garniſh with fry'd parſley, 


To roaſt a pound of butter. 


LAY it in ſalt and water two or three hours, then ſpit it, and 
rub it all over with crumbs of bread, with a little grated nut- 
meg, lay it to the fire, and as it roaſts, baſte jt with the yolks 
of two eggs, and then with crumbs of bread all the time it is 
a roaſting ; but have ready a pint of oyſters ſtewed in their own 
liquor, and lay in the diſh under the butter ; when the bread- 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very flow. 


To raiſe a ſallad in two hours at the fire. 


TAKE freſh horſe-dung hot, lay it in a tub near the fire, 
then ſprinkle ſome muſtard-ſeeds thick on it, lay a thin layer of 
horſe-dung over it, cover it cloſe and keep it by the fire, and 
it will riſe high enough to cut in two hours. | 
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To diſtil walnut water. 


TAKE a peck of fine green walnuts, bruiſe them well in a 
large mortar, put them in a pan, with a handful of balm bruiſ- 
ed, put two quarts of good French brandy to them, cover them 
cloſe, and let them lie three days; the next day diſtil them in a 
cold ſtill; from this quantity draw three quarts, which you may 
do in a day, | Ho 


Hoco to uſe this ordinary ſtill. 

YOU muſt lay the plate, then wood-aſhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
and liquor, then put on the head of the ſtill, make a pretty 
briſk fire till the ſtill begins to drop, then flacken it ſo as To to 
| have 
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have enough to keep the ſtil] at work, mind all the time to kee 
a wet cloth all over the head of the til] all the time it is at 
work, and always obſerve not to let the ſtill work longer than 
the liquor is good, and take great care you don't burn the ſtil]; 
and thus you may diſtil what you pleaſe. If you draw the il 
too far it will burn, and give your liquor a bad taſte, 


To make treacle-water. 


TAKE the juice of green walnuts four pounds, of rue, car. 
duus, marygo'd, and balm, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and maſter-wort, of each half a pound, leaves of ſcordium fix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
Juice of lemon fix pounds, and diſtil this in an alembick, 


To make black cherry water. 


T AKE fix pounds of black cherries, and bruiſe them ſmall; 
then put to them the tops of roſemary, ſweet matjoram, 
ſpearmint, angelica, balm, marygoid flowers, of each a handful, 
dry'd violets one ounce, anniſecds and ſweet fennel ſeeds, of 
each half an ounce bruiſed; cut the herbs ſmall, mix all toge- 
ther, and diſtil them off in a cold ſtill. 855 


To make byſterical water. 
TAKE betony, roots of lovage, ſeeds of wild parſnips, of 


each two ounces, roots of ſingle piony four ounces, of miſletoe 
of the oak three ounces, myrrh a quarter of an ounce, caſtor 
half an ounce ; beat all theſe together and add to them a quar- 
ter of a pound of dried millepedes ; pour on theſe three quarts 
of mugwort-water, and two quarts of brandy ; let them ſtand 
in a cloſe veſſel eight days, then'diſtil it in a cold ſtill poſted 
up. You may draw off nine pints of water, and ſweeten it to 
your taſte, Mix all together, and bottle it up. 


To. diſtil red-roſe buds, 
WET your roſes in fair water ; four gallons of roſes will 
take near two gallons of water, then ſtill them in a cold ſtill; 
take the ſame ſtilled water, and put it into as many freſh roles 
as it will wet, then ſtill them again, | 
Mint, balm, parſley, and penoy-royal water, diſtil the ſame 
Way. | 


Ty 
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To make plague-water. 
Roots. Flowers, Seeds. 
Angelica, Wormwood, Hart's tongue, 
Dragon, Suckery, Forehound, 
Maywort, H yſop, | F ennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John wort, 
Carduus, Cowſlips, Comfrey, 
Origany, Poppys, Featherfew, 
Winter-ſayoury, Plaintain, Red roſe- leaves, 
Broad thyme, Setfoyl, Wood - ſorrel, 
Roſemary, Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart's eaſe, 
Sage, Mother-wort, Centaury, 
Fumatory, Cowage, Sea-drink, a good handful. 
Coltsfoot, Golden-rod, of each of the aforeſaid 
Scabeus, Gromwell, things. 
Burridge, Dill. . Gentian root, 
daxafreg, po Dock-root, - 
Betony, Butter-bur-root, 
Liverwort, Piony-root, | 
Jarmander. Bay- berries, 


Juniper-berries, of each of 
theſe a pound. 
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One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
a peck of green walnuts, and chop them ſmall, mix all theſe to- 
gether, and lay them to ſteep in ſack lees, or any white wine- 
lees, if not in good ſpirits ; but wine lees are belt, Let them 
lie a week or better; be ſure to ſtir them once a day with a 
ſtick, and keep them cloſe covered, then ſtill them in an alembick 
with a flow fire, and take care your ſtill does not burn. The 
firſt, ſecond, and third running is good, and ſome of the fourth. 
Let them ſtand till cold, then put them together. 


To make ſurfeit-water. 


YOU muſt take ſcurvy-graſs, brook lime, water- creſſes, Ro- 
man wormwood, rue, mint, balm, ſage, clivers, of each one 
handful : green merery two handfuls ; poppys, if freſh balf a 
peck, if dry a quarter of a peck ; cochineal, fix pennyworth, 


lalfton, ſix penny worth; anni-ſeeds, carraway- ſeeds, corriander- 


ſeeds, 
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316 The Art of Cookery, 
ſeeds, cardamom-ſeeds, of each an ounce ; liquorice two Ouncey 
ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned a pound 
juniper-berries an ounce bruiſed, nutmeg an ounce beat, mace 
an ounce bruiſed, ſweet fennel-ſeeds an ounce bruiſed, a few 
flowers of roſemary, marigolds and ſage- flowers; put all theſe 
into a large ſtone jar, and put to them three gallons of French 
brandy; cover it cloſe, and let it ſtand near the fire for three 
weeks, Stir it three times a week, and be ſure to keep it cloſe 
ſtopped, and then ſtrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ſtand a 
week, ſtirring it once a day, then diſtil it in a cold ſtill, and this 
will make a fine white ſurfeit water. 

| You may make this water at any time of the year, if you 
live at London, becauſe the ingredients are always to be had 
either green or dry; but it is the beſt made in ſummer, 


To make milk water. 


TAKE two good handfuls of worm-wood, as much carduus, 
as much rue, four handfuls of mint, as much balm, half as 
much angelica, cut theſe alittle, put them into a cold ſtill, and 
put to them three quarts of milk. Let your tire be quick till 
your {till drops, and then flacken your fire. You may draw off | 
two quarts. The firſt quart will keep all the year. 

How to diſtil vinegar you have in the Chapter of Pickles. 
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c H A P. XXI. 
How to MAR EK E x. 


And the ſeaſons of the year for Butchers Meat, 
Poultry, Fiſh, Herbs, Roots, &c. and Fruit. 


Pieces in à bullock. 


THE bead, tongue, palate; the entrails are the ſweetbreads, 
kidneys, ſkirts, and tripe; there is the double, the roll, and the 
reed-tripe. 


The fore quarter. 


FIRST is the haunch; which includes the clod, marrow- bone, 
ſkin, and the ſticking- piece; that is the neck end. The next 1s 


the leg of mutton · piece, which has part of the blade - bone; 3 
6 the 
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me chuck, the briſcuit, the four ribs and middle rib, which 
is called the chuck rib, | 
The hind-quarter. 

FIRST firloin and rump, the thin and thick-flank, the "ys 

piece, then the chuck-bone, buttock and leg. 
In a ſbeep. 

THE head and pluck ; which includes the liver, üsbts, heart, 

ſweetbreads and melt. 


The fore-quartcr, 
THE neck, breaſt, and ſhoulder, 


The hind-quarter., 


THE leg and Join. The two loins together is called a ſad- 
die of mutton, which is a fine joint when it is the little fat 


mutton. 
In a calf. 


THE head and inwards are the pluck ; which contains the 
heart, liver, lights, nut, and melt, and what they call the ſkirts, 


(which eat finely broiled) the throat ſweetbread, and the wind- 


pipe ſweetbread, which is the fineſt, 

The fore-quarter is the ſhoulder, neck, and breaſt. 

The hind-quarter is the leg, which contains the knuckle and 
fillet, then the loin, 


In a houſe lamb. 


THE head and pluck, that is the liver, lights, heart, nut, and 
melt. Then there is the fry, which is the ſweetbreads, Jamb- 
ſtones, and ſkirts, with ſome of the liver. 

The fore-quarter 1s the ſhoulder, neck and breaſt together. 


The hind-quarter is the leg and Join, This is in high ſeaſon | 


at Chriſtmas, but laſts all the year. 
Graſs lamb comes in in April or May, according to the ſeaſon 
of the year, and holds good till the middle of Auguſt, 


In a hog. 


TUE head and inwards ; and that is the haſlet, which is the 
liver and crow, kidney and ſkirts. It is mixed with a great 
deal of ſage add ſweet herbs, pepper, ſalt and ſpice, ſo rolled 
in the caul and roaſted ; then there are the chitterlains and the 
guts, which are cleaned for ſauſages. 

The fore-quarter is the fore-loin and ſpring ; if a large hog 
you may cut 2 ſpare-rib off. 

The hind-quarter only leg and loin. . 
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318 The Art of Cookery 
ws Wy A bacon hog. | ; 
THIS is cut different, becauſe of making ham, bacon, 250 
pickled pork, , Here you have fine ſpare-ribs, chines, and griſ. 
kins, and fat for hog's ard. The liver and crow is much ad. 
mired fried with bacon; the feet and ears are both equally 
good ſouſed. „ | | 
Pork comes in ſeaſon at Bartholemew-tide, and holds gogd 
till Lady-day. | 


How to chuſe Butcher's Meat: 
To chuſe lamb. 


IN a fore-quarter of lamb mind the neck-vein ; if it be an 
azure blue it is new and good, but if greeniſh or yellowiſh, it 
is near tainting, if not tainted already. In the hinder-quarter, 
ſmell under the kidney, and try the knuckle } if you meet with 
a faint ſcent; and the knuckle be limber, it is ſtale killed. For 
a lamb's head, mind the eyes; if they be ſunk or wrinkled, it 
is ſtale ; if plump and lively, it is new and ſweet. 


Veal. 


IF the bloody vein in the ſhoulder looks blue, or a bright red, 
it is new killed; but if blackiſh, greeniſh, or yellowiſh, it is 
flabby and ſtale ; if wrapped in wet cloths, ſmell whether it be 
muſty or not. The Join firſt taints under the kidney, and the 
fleſh, if ſtale killed, will be ſoft and ſlimy. 

The breaſt and neck taints firſt at the upper-end, and you 
will perceive ſome duſky, yellowiſh, or greeniſh appearance; 
the ſweetbread on the breaſt will be clammy, otherwiſe it is freſn 
and good. 'I heleg is known to be new by the ſtiffneſs of the 
joint; if limber and the fleſh ſeems clammy, and has green or 
yellowiſh ſpecks, *tis ſtale. The head is known as the lamb's. 
The fleth of a bull-calf is more red and firm than that of a cow- 
calf, and the fat more hard and curdled. 


Mutton. 


IF the mutton be young, the fleſh will pinch tender ; if old, 
it will wrinkle and remain ſo; if young, the fat will eaſily part 
from the lean ; if old, it will ſtick by ſtrings and ſkins : if ram- 
mutton, the fat feels ſpungy, the fleſh cloſe grained and tough, 
not riſing again, when dented with your finger; if ewe. mutton, 
the fleſh is paler than weather-mutton, a clofer grain, and 
eaſily parting. If there be a rot, the fleſh will be paliſh, and the 
fat a faint whitiſh, inclining to yellow, and the fleſh will be looſe 
at the bone. If you ſqueeze it hard, ſome drops of water will 


4 ſtand 
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{and up like ſweat; as to the newneſs and ſtaleneſs, the ſame is 
to be obſerved as by lamb. 


Beef. 


IF it be right ox beef, it will have an open grain; if young, 
atender and oily ſmoothneſs : if rough and ſpungy, it is old, or 
inclining to be ſo, except neck, briſcuit, and ſuch parts as are 
yery fibrous, which in young meat will be more rough than in 
other parts. A carnation pleaſant colour betokens good ſpend- 
ing meat, the ſuet a curious white, yellowiſh is not ſo good, 

Cow-beef is leſs bound and cloſer grained than the ox, the fat 
whiter, but the lean ſomewhat paler ; if young, the dent you 
make with your finger will riſe again in a little time. 

Bull-beef is of a cloſer grain, deep duſky red, tough in pinch- 


for newneſs and ſtaleneſs, this fleſh bought freſh has but few 
fgns, the more material is its clammineſs, and the reſt your 
ſmell will inform you. If it be bruiſed, theſe places will look 
more duſky or blackiſh than the reſt. 

Pork. 

IF it be young, the lean will break in pinching between your 
fingers, and if you nip the ſkin with your nails, it will make a 
dent; alſo if the fat be ſoft and pulpy, in a manner like lard ; if 
the lean be tough, and the fat flabby and ſpungy, feeling rough, 
it is old; eſpecially if the rind be ſtubborn, and you cannot 
nip it with your nails. 

If of a boar, though young, or of a hog gelded at full growth, 
the fleſh will be hard, tough, reddiſh, and rammiſh of ſmell ; 
the fat ſkinny and hard ; the ſkin very thick and tough, and 
pinched up will immediately fall again. 

As for old and new killed, try the legs, hands, and ſprings, 
by putting your finger under the bone that comes out; for if it 
betainted, you will there find it by ſmelling your finger; beſides 
the skin will be ſweaty and clammy when ſtale, but cool and 
ſmooth when new. 

If you find little kernels in the fat of the pork, like hail-ſhot ; 
if many *tis meaſly, and dangerous to be eaten. 


How to chuſe brawn, veniſon, Weſtphalia hams, Oc. 


BRAWN is known to be old or young, by the extraordinary 
or moderate thickneſs of the rind ; the thick is old, the moderate 


1s young, If the rind and fat be very tender, it is not boar-brawn, 
but barrow or ſow. 


ing, the fat ſkinny, hard, and has a rammiſh rank ſmell ; and 


Veniſon. 
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320 Te Art of Cookery, 
Vieniſon. 

TRY the haunches or ſhoulders under the bones that come 
out, with your finger or knife, and as the ſcent is ſweet or rank 
it is new or ſtale; and the like of the ſides in the moſt fefh, 
parts : if tainted they will look greeniſh in ſome places, or more 
than ordinary black. Look on the hoofs, and if the clefts are 
very wide and tough, it is old; it cloſe and ſmooth, it i; 


young. 


T he ſeaſon for veniſon. 
THE buck veniſon begins in May, and is in high ſeaſon till 


All- Hallow's-day; the doe is in ſeaſon from Michaelmas to the 
end of December, or ſometimes to the end of January. 


Weſtphalia hams and Engliſh bacon, 


PUT a knife under the bone that ſticks out of the ham, and 
if it comes out in a manner clean, and has a curious flavour, itis 
ſweet and good ; if much ſmeared and dulled, it is tainted or ruſty, 

Engliſh gammons are tried the fame way; and for other parts 
try the fat; if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has ſome little I 
ſtreaks of yellow, it is ruſty, or will ſoon be ſo. 


To chuſe butter, cheeſe, and eggs. 


WHEN you buy butter, truſt not to that which will be given 
you to taſte, but try in the middle, and if your ſmell and tafte be 
good, you cannot be deceived, | 

Cheeſe is to be choſen by its moiſt and ſmooth coat; if old 
cheeſe be rough coated, rugged, or dry at top, beware of little 
worms or mites, If it be over full of holes, moiſt or ſpungy, it 
is ſubject to maggots. If any ſoft or periſhed place appear on 
the outſide, try how deep it goes, for the greater part may be 
hid within. | | 

Eggs, hold the great end to your tongue; if it feels warm, be 
ſure it is new; if cold, it is bad, and ſo in proportion to the heat 
and cold, ſo is the goodneſs of the egg. Another way to kn9W 


a good egg is to put the egg into a pan of cold water, the freſher 


21 
82 
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the egg the ſooner it will fall to the bottom; if rotten, it will 
ſwim at the top. This is alſo a ſure way not to be deceived. 
As to the keeping of them, pitch them all with the ſmall end 
downwards in fine wooden- aſhes, turning them once a weck end- 
ways, and they will keep ſome months. 


Poultry in ſeaſon. | 
JANUARY. Hen turkeys, capons, pullets with eggs, fow!s, 


chickene, hares, all ſorts of wild fow}, tame rabbits and tame 
pigeons, . February. 


* — * 2 1 


made Plain and Eu. 321 


February. Turkeys and pullets with eggs, capons, fowls, 
{mall chickens, hares, all forts of wild fowl (which in this 
month begin to decline) tame and wild pigeons, tame rabbits, 
green geeſe, young ducklings, and turkey poults. | 

March. This month the ſame as the preceding month; and 
in this month wild fowl goes quite out. 

April. Pullets, ſpring towls, chickens, pigeons, young wild 
rabbits, leverets, young geeſe, ducklings, and turkey poults. 

May. The ſame. ” 

June. The ſame. | | 

July. The ſame; with young partridges, pheaſants, and wild 
ducks, called flappers or moulters. Vf | 
 Avguſt. The ſame. | 

September, October, November, and December. In theſe 
months all ſorts of fowl, both wild and tame, are in ſeaſon; and 
in the three laſt, is the full ſeaſon for all manner of wild fowl. 


How to cEuſe poultry, 


75 knew whether @ capon is a true one, young or old, ntw or Hale. 


Ib he be young his ſpurs are ſhort, and his legs ſmooth; if a 
true capon, a fat vein on the ſide of his breaſt, the comb pale, 
and a thick belly and rump: if new, he will have a cloſe hard 
vent; if ſtale, a looſe open vent. 


A cockor hen turkey, turkey poults. 


{F the cock be young, his legs will be black and ſmooth, and 
his ſpurs ort; if ſtale, his eyes will be ſunk in his hea1, and 
the fert dry z if new, the eyes lively and feet limber. Obſerve 
the like by the hen, and moreover if ſhe be with egg, ſhe will 


have a ſoft open vent; if not, a bard clofe vent. Turkey poults 


are known the ſame way, and their age cannot deceive you. 


| 7 A cock, hen, c. veg 

IF young, his ſpurs are ſhort and dubbed, but take particular 
notice they are hot pared nor ſcraped: if old, he will have an 
open vent; but if new, a cloſe hard vent: and ſo of a hen, for 
newneſs or ſtaleneſs; if old, her legs and comb are rough; if 
young, \mooth, . 1 0112 "Ot | | | 

A tame geaſe, wild govſe, and Bran poiſe. | 

IF the bill be yellowiſh, and ſhe has but few hairs, ſhe is 


young z bur if full of hairs, and the bill and foot red, ſhe is old: 
if new, limber-footed ; if ſtale, dry-footed, And ſo of a wild 


toole, and bran gooſe. © | 
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322 | The Art of Cookery, 
es. Wild and tame ducks. 


THE duck, when fat, is hard and thick on the belly, but if 
not, thin and lean if new, limber-footed ; if ſtale, dry- footed. 
A true wild duck has a reddiſh foot, ſmaller than the tame one, | 


Goodwetts, marle, knots, ruffs, gull, dotterels, and wheat-ears. | 


1F theſe be old, their legs will be rough ; if young, ſmooth; | 
if fat, a fat rump; if new, limber-footed ; if ſtale, dry-footed. | 


Pheaſant cock and ben. 


[The cock when young, has dubbed ſpurs : when old, ſharp Þ 
ſmall ſpurs ; if new, a faſt vent; and if ſtale, an open flabby one. 
The hen, if young, has ſmooth legs, and her fleſh of a curious | 
grain; if with egg, ſhe will have a ſoft open vent, and if not, a 
cloſe one. For newneſs or ſtaleneſs, as the cock. N 
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| Heath and pheaſant poults. { 

IF new, they will be ſtiff and white in the vent, and the feet 
limber ; if fat, they will have a hard vent; if ſtale, dry- footed F 
and limber ; and if touched{ they will peel. | 4 
| Heath cock and hen. | 3 
IF young, they have ſmooth legs and bills; and if old, rough. 
For the reſt, they are known as the foregoing.” | i 


Partridge, cock and hen. q 
IEE bill white, and the legs bluiſh, ſhew age ; for if young, 
the bill-is black and legs yellowiſh; if new, a faſt vent; it . 
ſtale, a green and open one. If their crops be full, and they il © 


as 
y 


have fed on green wheat, they may taint there; and for this ſmell il 7 
in their mouth. | | | = 
Moodcock and ſnipe. : g 

THE woodcock, if fat, is thick and hard; if new, limber- 0 
footed ; when ſtale, dry-footed; or if their noſes are ſnotty, and 0 


their throats muddy and mooriſh, they are naught. A ſnipe, if | 
fat, has a fat vent in the ſide under the wing, and in the vent 
feels thick ; for the reſt, like the woodcock. ] 
„ rs inc, eee , | 1 
TO know the turtle dove, look for a bluiſh ring round bis 
neck, and the reſt moſtly white: the ftock-dove is bigger; and f 
the ring-dove is leſs than the ſtock-dove. The dove-houſe f 1 
pigeons, when old, are red legged; if new and fat, they wil c 
feel full and fat in the vent, and are limber-footed ; but if ſtale, f 
a flabby and green vent. | NES i 
And ſo green or grey plover, fieldfare, blackbird, thruſh,! A © 
larks, &c. | | Off 
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Of hare, leveret, or rabbit. 


HARE will be whitiſh and Riff, if new and clean killed; if 
Rale, the fleſh blackiſh in moſt parts and the body limber; if the 
cleft in her lips ſpread very much, and her claws wide and rag- 
ged, ſhe is old, and the me young; if the hare be young, 
the ears will tear like a piece of brown paper; if old, dry and 
tough, To know a true leveret, feel on the fore- leg near the 
foot, and if there be a ſmall bone or knob it is right, if not, it 
is a hare : for the reſt obſerve as in a hare. A rabbit, if ſtale, ; 
will be limber and ſlimy; if new, white and tiff; if old, het 
claws are very long and rough, the wool mottled with grey 
hairs ; if young, the claws and wool ſmooth. | 
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F I'S H m ſeaſon. ; l 
= Candlemas quarter. | . "Hai 
LOBSTERS, crabs; craw-fiſh, river craw-hſh, guard-fiſh; . 

mackrel, bream, barbel, roach, ſhad or alloc, lamprey or lam- IF 
per-eels, dace, bleak, prawns, and horſe-mackrel. | . 

: The eels that are taken in running water, are better than Wt 
= pond cels ; of theſe the filver ones are moſt eiteemed; | i 
» Midſummer quarter. np Con + F 0 
| . f 8 . 3s ICT AER 13 WI. If : 
TURBUTS and trouts, ſoals, grigs, and ſhafflins and glout, 1 


tenes, ſalmon, dolphin, flying- fiſh, ſheep-head, tollis; both land 
and ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. | 
Sturgeon is a fiſh commonly found in the northern ſeas ; but 
now and then we find them in our great rivers, the Thames, the 
deyern, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen feet in length. They are much 
eſteemed when freſh, cut in pieces, and roaſted or baked, or pick- 
led for cold treats. The cavier is eſteemed a dai nty, which is the 
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MM pawn of this fiſh. The latter end of this quarter comes ſmelts. 
| Michaelmas quarter. N 3 
f 1 COD and haddock, coal-fiſh, white and pouting hake, lyng, 


tuſke and mullet, red and grey, weaver, gurnet, rocket, hetrings, 

ſprats, ſoals, and flounders, plaiſe, dabs, and ſmeare-dabs, eels, 
chars, ſcate, thornback and homlyn, kinſcn, oyſters and ſcollops, 

ſalmon, ſea-perch and carp, pike, tench, and ſea-tench. | 
Scate-maides are black, and thornback-maides white, Gray 
baſs comes with the mullet. n | 
| Y 2 In 
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In this quarter are fine ſmelts, and hold till after Chriſtmas 
There are two forts of mullets, the ſea-mullet ang river: 
mullet, both equally good. | 


Chriſtmas quarter. 
DOREY, brile, gudgeons, Fan. ſmelts, crouch, perch, 


anchovy and loach, ſcollop and wilks, periwinkles, cockles 
muſſels, geare, bearbet and hollebet. ; 


How to chuſe fiſh. 
To chuſe ſalmon, pike, \ trout, carp, tench, grailing, barbel, hub 
77 ruff, eel, whiting, ſmelt, ſhad, 25 : 28 
ALL theſe are known to be new or ſtale by the colour of 
their gills, their eaſineſs or hardneſs to open, the hanging or 
keeping up their fins, the ſtanding out or finking of their eyes, 
&c. and by ſmelling their gills. | 353 


nn Aa. 1 at. « 


| Turbot. | 
HE is choſen by his thickneſs and plumpneſs; and if his belly 
be of a cream colour, he muſt ſpend well ; but if thin, and his 
belly of a bluiſh white, he will eat very looſe. 
Cod and codling, 55 
- CHUSE him by his thickneſs towards his head, and the white - 
neſs of his fleſh when it is cut: and ſo of a codling. 
Dung. | 
FOR dried lyng, chuſe that which is thickeſt in the poll, and 
the fleſh of the brighteſt yellow. | | 
Scate and thornback.” 
THESE are choſen by their thickneſs, and the ſhe-ſcate is 
the ſweeteſt, eſpecially if large. 
Soals. - 3 
THESE are choſen by their thickneſs and ſtiffneſs; when 
their bellies are of a cream coloury they ſpend the firmer. - 
Sturgeon. 1 8 by | 
IF it cuts without crumbling, and the veins and griſtles give 
a true blue where they appear, and the fleſh a perfect white, 
then conclude it to be good, : | 
| Freſh berrings and mackrel. | 
IF their gills are of a lively ſhining redneſs, their eyes ſtand | 
full, and the fiſh is Riff, then they are new; but if duſky and 
faded, or ſinking and wrinkled, and tails limber, they are ſtale. 


NEE T.obſters. | i 
CHUSE them by their weight; the heavieſt are beſt, if no wa- | 
| 7 | | 1 5 ter I 
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ter be in them: if new, the tail will pull ſmart, like a ſpring; 
if full, the middle of the tail will be full of hard, or reddif, 

ſinned meat. Cock lobſter is known by the narrow back part of 
the tail, and the two uppermoſt fins within his tail are ſtiff and 
hard ; but the hen is ſoſt, and the back of her tail broader. 


Prawns, ſhrimps, and crabfiſh. 
THE two firſt, if ſtale, will be limber, and caſt a kind of ſlimy 
ſmell, their colour fading, and they ſlimy : the latter will be 
limber in their claws and joints, their red colour turn blackiſh 


and duſky, and will have an ill ſmell under their throats ; other- 
wiſe all of them are good. 


Plaiſe and flounders. 


IF they are ſtiff, and their eyes be not ſunk or look dull, they 
are new; the contrary when ſtale, The beſt ſort of plaiſe look 
bluiſh on the belly. 

Pickled falmon. 

IF the fleſh feels oily, and the ſcales are ſtiff and ſhining, and 
it comes in flakes, and parts without crumbling, then it is new 
and good, and not otherwile, ; | 

Pickled and red herrings. 


For the firſt, open the back to the bone, and if the fleſh be 
white, fleaky and oily, and the bone white, or a bright red, they 


the bone, and ſmell] well, then conclude them to be good, 


Faufrs and GARDEN-STUFF throughout the year. 


Fanyg fruits yet laſting, are. 

SOME grapes, je Kentiſh, ruſſet, golden, French, kirton 
and Dutch pippig®, John apples, winter queenings, the mari- 
gold and Harveyfapples, pom-water, golden-dorſet, renneting, 
love's pearmain, and the winter-pearmain ; winter burgomor, 
winter-boncretien, winter maſk, winter Norwich, and great ſur- 
rein pears. All garden things much the fame as in December. 


| ee: February fruits yet laſting. 
THE ſame as in January, except the golden- pippin and pom- 


water; alſo the pomery, and the winter- peꝑpering and dagobent 
pear. | 


March fruits yet laſting. 

THE golden ducket-dauſet, pippins, rennettings, love's pear- 
main and John apples. The latter boncretien, and double- 
bloſſom pear. . | 


e ads April 


10 good. f red heirings carry a good ploſs, part well from 
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April fruits yet laſting. 

YOU have now in the kitchen- garden and orchard, autumn 
carrots, winter ſpinach, ſprouts of, cabbage and cauliflower, 
turnip- tops, aſparagus, young radiſhes, Dutch brown lettuce 
and crefſes, burnet, young onions, ſcallions, leeks, and early 
kidney beans. On hot ;beds, purflain, cucumbers, and muſh. 
rooms. Some cherries, green apricots, and gooſeberries for tarts, 

Pippins, deuxans, Weſtbury apple, ruſſeting, gilliflower, the 
latter boncretien, eak pear, &c. EPPS 


May. © The product of the kitchen and fruit garden. 
ASPARAGUS, cauliflowers, imperial Sileſia, royal and cab- 


bage lettuces, burnet, purſlain, cucumbers, naſturtian flowers, 
peaſe and beans fown in October, artichokes, ſcarlet ftrawber. 
ries, and kidney-beans. Upon the hot beds, May cherries, May 
dukes, On walls, green apricots, and gooſeberries. 
Pippins, devans, or John apple, Weltbury apples, ruſſetting, 
gillilower apples, the codling, &, 
The great karvile, winter-boncretien, black Worceſter pear, 
ſurrein, and double bloſſom-pear. Now is the proper time tg 
diſtil herbs, which are in their greateſt perfection. 


Tune. The produf? of the kitchen and fruit garden, 


ASPARAGUS, garden beans and peaſe, kidney beans, cau- 
liflowers, artichokes, Batterſea and Dutch cabbage, melons on 
the firſt ridges, young onions, carrots, and parſnips fown in 
February, purſlain, burrage, burnet, the flowers of naſturtian, 
the Dutch brown, the imperial, the royal, the Sileſia and coſs 
Jettuces, ſome blanched endive and cucumbers, and all forts 
of pot-herbs. | 

Green gooſeberries, ſtrawberries, ſome raſpberries, currants 
white and black, duke cherrizs, red harts, the Flemiſh and 
carnation-cherries, codlings, jannatings, and the maſculine ap!i- 
cot. And in the forcing frames all the forward kind of grapes. 


July. The predudt of the kitchen and fruit garden. 
RONCIVAL and winged peaſe, garden and kidney beans, 


_ cauliflowers, cabbages, artichokes, and their ſmall ſuckers, all 
ſorts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purſlain, burnet, young onions, cucumbers, TIN en- 
* eee, 
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Jive, carrots, turnips, beets, naſturtian-flowers, muſk melons, 
wood · ſtrawberries, currants, gooſeberries, raſpberries, red and 
white jannatings, the Margaret apple, the primat-rufſet, ſum- 
mer-green chiſſel and pear] pears, the carnation-morella, great 
hearer, Morocco, origat, and begarreaux-cherries. The nutmeg, 
Iabella, Perſian, Newington, violet, muſcal, and rambouillet- 
reaches, Nectarines, the primodial, myrobalan, red, blue, am- 
ber, damaſk-pear, apricot, andcinnamon-plumbs; alſo the king's 
and lady Elizabeth's plumbs, &c. ſome figs and grapes. Walnuts 
in high ſeaſon to pickle, and rock- ſampier. The fruit yet laſting 
of the laſt year is, the deuxans and winter-ruſſeting. 


Auguſt. * The product of the kitchen and fruit garden. 


CABBAGES and their ſprouts, cauliflowers, artichokes, cab- 
bage-lettuce, beets, carrots, potatoes, turnip, ſome beans, 
peaſe, kidney-beans, and all ſorts of kitchen-herbs, raddiſhes, 
horſe-raddiſh, cucumbers, crefles, ſome tarragon, onions, gar- 
lick, rocumboies, melons, and cucumbers for pickling. 

Gooſeberries, raſpberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windſor ſovereign, orange burgamot 
ſliper, red Catharine, king Catharine, penny-pruſſian, ſummer 
poppening, ſugar and louding pears, Crown Bourdeaus, lavur, 
diſput, ſavoy and wallacatta peaches; the muroy, tawny, red 
Roman, little green cluſter, and yellow nectarines =» 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs 

Cluſter, muſcadin, and cornelian grapes. 


* 


September. The product of the kitchen and fruit garden, 


GARDEN and ſome kidney-beans, roncival peaſe, artichokes, 
raddiſhes, cauliflowers, cabbage-lettuce, creſſes, chervile, oni- 
ons, tarragon, burnet, ſellery, endive, muſhrooms, carrots, 
turnips, ſkirrets, beets, ſeorzonera, - horſe-raddiſh, garlick, ſha- 
lots, rocumbole, cabbage and their ſprouts, with ſavoys, which 
are better when more {ſweetened with the froſt. 


Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers, | 


October. The product of the kitchen and fruit garden, 


SOME cauliflowers, artichokes, peaſe, beans, cucumbers, 
and melons ; alſo July ſown kidney-beans, | turnips, carrots, 
parſnips, potatoes, ſkirrets, ſcorzonera, beets, onions, garlick, 
walots, rocumbole, chardones, creſſes, chervile, muſtard, 
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April fruits yet laſting. 

YOU have now in the kitchen-garden and orchard, autumn 
carrots, winter ſpinach, ſprouts of, cabbage and cauliflowerg, 
turnip-tops, aſparagus, young radiſhes, Dutch brown lettuce 
and creſſes, burnet, young onions, ſcallions, leeks, and early 
kidney beans. On hot ;beds, purſlain, cucumbers, and muſh. 
rooms. Some cherries, green apricots, and gooſeberries for tarts, 

Pippins, deuxans, Weſtbury apple, ruſſeting, gilliflower, the 
latter boncretien, oak pear, &c. 2 


May. The product of the kitchen and fruit garden. 
ASPARAGUS, cauliflowers, imperial Sileſia, royal and cab- 


bage lettuces, burnet, purſlain, cucumbers, naſturtian flowers, 
peaſe and beans ſown in October, artichokes, ſcarlet tra-yber. 
ries, and kidney-beans. Upon the hot beds, May cherries, May 
dukes, On walls, green apricots, and gooſeberries. | 

Pippins, devans, or John apple, Weltbury apples, ruſſetting, 
gilliflower apples, the codling, &c, h : 

The great karvile, winter-boncretien, black Worceſter pear, 
ſurrein, and double bloflom-pear. Now is the proper time tg 
diſtil herbs, Which are in their greateſt perfection. | 


June. The produf? of the kitchen and fruit garden, 

ASPARAGUS, garden beans and peaſe, kidney beans, cau- 
liflowers, artichokes, Batterſea and Dutch cabbage, melons on 
the firſt ridges, young onions, carrots, and parſnips ſown in 
February, purſlain, burrage, burnet, the flowers of naſturtian, 
the Dutch brown, the imperial, the royal, the Sileſia and cos 
lettuces, ſome blanched endive and cucumbers, and all forts 
of pot-herbs. 

Green gooſeberries, ſtrawberries, ſome raſpberries, currants 
white and black, duke cherrizs, red harts, the Flemiſh and 
carnation-cherries, codlings, jannatinꝑs, and the maſcul ine apii- 
cot. And in the torcing frames all the forward kind of grapes. 


July. The predut of the kitchen and fruit garden. 


RONCIVAL and winged peaſe, garden and kidney beans, 
cauliflowers, cabbages, artichokes, and their ſmall ſuckers, al 
ſorts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purſlain, burnet, young onions, cucumbers, . en. 
| 1 we, 
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dire, carrots, turnips, beets, naſturtian-flowers, muſk melons, 
wood-ſtrawberries, currants, gooſeberries, raſpberries, red and 
white jannatings, the Margaret apple, the primat-ruſſet, ſum- 
mer-green chiſſel and pearl pears, the carnation-morella, great 
bearer, Morocco, origat, and begarreaux-cherries. The nutmeg, 
IGbella, Perſian, Newington, violet, muſcal, and rambouillet- 
peaches, Nectarines, the primodial, myrobalan, red, blue, am- 
ber, damaſk-pear, apricot, andcinnamon-plumbs; alſo the king's 
and lady Elizabeth's plumbs, &c. ſome figs and grapes. Walnuts 
in high ſeaſon to pickle, and rock- ſampier. The fruit yet laſting 
of the laſt year is, the deuxans and winter-ruſſeting. 


Auguſt. The produ8 of the kitchen and fruit garden. 


CABBAGES and their ſprouts, cauliflowers, artichokes, cab- 
bage-lettuce, beets, carrots, potatoes, turnip, ſome beans, 
peaſe, kidney-beans, and all forts of kitchen-herbs, raddiſhes, 
horſe-raddiſh, cucumbers, crefles, ſome tarragon, onions, gar- 
lick, rocumboies, melons, and cucumbers for pickling. 

Gooſeberries, raſpberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windſor ſovereign, orange burgamot 
liper, red Catharine, king Catharine, penny-prufſian, ſummer 
poppening, ſugar and louding pears, Crown Bourdeaus, lavur, 
diſput, ſavoy and wallacotta peaches; the muroy, tawny, red 
Roman, little green cluſter, and yellow nectarines e 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs. 

Cluſter, muſcadin, and cornelian grapes, | 


September. The product of the kitchen and fruit garden, 


GARDEN and ſomekidney-beans, roncival peaſe, artichokes, 
raddiſhes, cauliflowers, cabbage-lettuce, crefles, chervile, oni- 
ons, tarragon, burnet, ſellery, endive, muſhrooms, carrots, 
turnips, ſkirrets, beets, ſeorzonera, horſe-raddiſh, garlick, ſha- 
ots, rocumbole, cabbage and their ſprouts, with ſavoys, which 
are better when more ſweetened with the froſt. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers, | 


October. The produtt of the kitchen and fruit garden. 


SOME cauliflowers, artichokes, peaſe, beans, cucumbers, 
and melons ; alſo July ſown kidney-beans, turnips, carrots, 
parſnips, potatoes, ſkirrets, ſcorzonera, beets, onions, garlick, 
walots, rocumbole, chardones, creſſes, chervile, muſtard, 
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raddiſh, rape, ſpinach, lettuce ſmall and cabbaged, burnet, tar. | 
ragon, blanched ſellery and endive, late peaches and plumhs, 
grapes and figs, Mulberries, filberts, and wa'nuts. The bul. 
lace, pines, and arbuters ; and great variety of apples and pears, 


November. The produt of the kitchen and fruit garden, 
CAULIFLOWERS in the greenhouſe, and ſome artichokes, 


carrots, parſnips, turnips, beets, ſkirrets, ſcorzonera, horſe-rad- 
diſh, potatoes, onions, garlick, ſhalots, rocumbole, ſellery, ga. 
fley, ſorrel, thyme, ſavoury, ſweet marjoram dry, and clary 
cabbages and their ſprouts, ſavoy-cabbage, ſpinach, late cu- 
cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce, | 
endive blanched; ſeveral forts of apples and pears. 
Some bullaces, medlars, arbutas, walnuts, hazel nuts, and 


cheſnuts, 


December. The product of the kitchen and fruit garden, 


MANY forts of cabbages and ſavoys, ſpinach, and ſome cau- 
liflowers in the conſervatory, and artichokes in fand, Roots we 
have as in the laſt month. Small herbs on the hot-beds for ſal- 
Jads, also mint, tarragon, and cabbage-lettuce preſerved un- 
der glaſſes; chervil, ſellery, and endive blanched. Sage, thyme, 
ſavoury, beet-leaves, tops of young beets, parſley, ſorrel, ſpinach, 
leeks, and ſweet marjoram, marigold- flowers, and mint dried, 
Aſparagus on the hot-bed, and cucumbers on the plants ſown | 
in July and Auguſt, and plenty of pears and apples. 


W 
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A certain cure far the lite of a mad dog. 


LET the patient be blooded at the arm nine or ten ounces. 
Take of the herb, called in Latin, lichen cinereus terreſtris; 
in Engliſh, aſh-coloured ground liver-wort, cleaned, dried, and 
powdered, half an ounce, Of black pepper powdered, two 
drams. Mix theſe well together, and divide the powder into 
four doſes, one of which muſt be taken eyery morning faſting, 
for four mornings ſucceſſively, in half a pint of cow's milk 
warm. Aſter theſe four doſes are taken, the patient mult go 
into the cold bath, or a cold ſpring or river every morning 
faſting for a month, He muſt be dipt all over, but not to ſtay 
in {with his head above water) longer than half a minute, if the 

FLA watel 
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water be very cold. After this he muſt go in three times a week 
for a fortnight longer. , 

N. B. Thelicheois a very common herb, and grows generally 
in ſandy and barren ſoils all over England. The right time to ga- 


ther it 1s in the months of October and November. Dr. Mead. 
Aumolber for the bite of @ mad dag. 2 


FOR the bite of a mad dog, for either man or beaſt, take fix 
ounces of rue clean picked and bruiſed ; four ounces of gatlick 
peeled and bruiſed, four ounces of Venice treacle, and four 
ounces of filed pewter, or ſcraped tin. Boil theſe in two quarts 
of the beſt ale, in a pan covered cloſe over a gentle fire, for the 
| ſpaceof an hour, then ſtrain the ingredients from the liquor. 
Give eight or nine ſpoonfuls of it warm to a man, or a womar, 
three mornings faſting. Eight or nine ſpoonfuls is ſufficient fo. 
the ſtrongeft ; a leſſer quantity to thoſe younger, or of a weaker 
conſtitution, as you may judge of their ſtrength. Ten or twelve 
ſpoonfuls for a horſe or a bullock ; three, four, or five to a 
ſheep, hog, or dog. This muſt be given within nine days after 
the bite; it ſeldom fails in man or beaſt, . If you bind ſome of 
the ingredients on the wound, it will be ſo much the better. 


Receipt againſt ihe plague. | 
TAKE of rue, ſage, mint, roſemary, wormwood, and la- 


vender, a handful of each; infuſe them together in a gallon 
of white wine vinegar, put the whole into a ſtone-pot cloſely 


* 


covered up, upon warm wood-aſhes, for four days: after which 


draw off (or ſtrain through fine flannel) the liquid, and put it 


into bottles well corked; and into every quart bottle put a quar- 


ter of an ounce of camphire. With this preparation waſh your 
mouth, and rub your loins and your temples every day; ſnuff a 
little up your noftrils when you go into the air, and carry about 


you a bit of ſpunge dipped in the ſame, in order to ſmell to upon 


all occaſions, eſpecially when you are near any place or perſon 
that is infected. They write, that four malefactors (who had 
robbed the infeſted houſes, and murdered the people during the 
courſe of the plague) owned, whenthey.came to the gallows, that 


they had preſet ved themſelves from the contagion, by uſing the 


above medicine only ; and that they went the whole time from 
houſe to houſe wi hout any fear of the diſtemper. 


| How to keep clear from bugs. 
FIRST take out of your room all filver and gold lace, then 
ſet the chairs about the room, ſhut up your windows and 
doors, tack a blanket over each window, and before the chim- 
ney, and over the doors of the room, {et open all cloſets and 
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cupboard doors, all your drawers and boxes, hang the reſt of your 
bedding on the chairbacks, lay the feather- bed an a table, then 
ſet a large broad earthen pan in the middle of the room, and in 
that ſet a chaffing diſh that ſtands on feet, full of charcoal well 
lighted. If your room is very bad, a pound of rolled brimſtone; 
if only a few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poſhbly you can, or it will take away 
your breath. Shut your door cloſe, with the blanket over it, and 
de ſure to ſet it ſo as. nothing can catch fire. If you have any 

India pepper, throw it in with the brimſtone. You muſt take 
care to have the door open whi]{t you lay in the brimſtone, that 
you may get out as ſoon as poſſible, Don't open the'door under 
fix hou's, and then you mult be very careful how you go in to 
open the windows ; therefore Jet the doors ſtand open an hour 
before you open the windows, Then bruſh and ſweep your 
room very clean, waſh it well with boiling lee, or boiling was 
ter, with a little unflacked lime in it, get a pint of ſpirits of 
wine, a pint of ſpirit of turpentine, and an ounce of camphire; 
ſhake all well together, and with a bunch of feathers wafh your 
bedſtead very well, and ſprinkle the reft over the feather-bed, 
and about the wainſcot and room. [7 

If you find great ſwarms about the room, and ſome not dead, 
do this over again; and you will be quite clear, Every ſpring 
and fall, waſh your bedſtead with half a pint, and you will never 
have a bugg; but if you find any come in with new goods, or 
boxes, &c. only waſh your bedſtead, and ſprinkle all over your 
bedding and bed, and you wil! be clear; but be ſure to do it 
as ſoon as you find one. If your room is very bad, it will be 
well to paint the room after the brimſtone is burnt in it. 
This never fails, if rightly done. 


An effetual way to clear the bedſtead of baggs. 


TAKE quickſilver, and mix it well in a mortar with the white 
of an egg til] the quickſilver is all well mixt, and there is no blub- 
bers; then beat up ſome white of an egg very fine, and mix with 
the quickſilver till it is like a fine ointment, then with a feather 
anoint the bedſtead all over in every creek and corner, and about 
the Jacing and binding, where you thinkthere is any. Do this two 
or three times: it is a certain cure, and will not ſpoil any thing. 


Directions to the houſe-maid. 


ALWAYS when you ſweep a room, throw a little wet ſand 
all over it, and that will gather up all the flew and duſt, pre- 
vent it from riting, clean the boards, and ſave the bedding, pic: 
tures, and ail cther furniture from duſt and dirt. 8 
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ADDITION Ss, 
As printed in the Firn EDIT TON. g 


To dreſs a turtle the Weſt Indian way. 


TAKE the turtle out of water the night before you intend 
to dreſs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed well; then cut off the fins, ſcald, 
ſcale and trim them with the head, then raiſe the callepy (which 
is the belly or under-ſhel]) clean off, leaving to it as much meat 
as you conveniently can; then take from the back ſhell all the 
meat and intrails, except the monſieur, which is the fat, and 
looks green, that muſt be baked to and with the ſhell ; waſh all 
clean with (alt and water, and cut it inta pieces of a moderate ſize, 
taking from it the bones, and put them with the fins and head 
in a ſoop-pot, with a gallon of water, ſome ſalt, and two blades 
of mace, When ir boils ſkim it clean, then put in a bunch of 
thyme, parſley, ſavoury and young onions, and your veal part, 
except about one pound and a half, which muſt be made 
force-meat of as for Scotch collops, adding a little Cayan pep- 
per; when the veal has boiled in the ſoop about an hour, take 
it out and cut it in pieces, and put to the other part. The 
guts (which is reckoned the beſt part) muſt be ſplit open, ſcraped 
and made clean, and cut in pieces about two inches long. The 
paunch or maw muſt be ſcalded and ſkinned, and cut as the 
other parts, the ſize you think proper; then put them with the 
guts and other parts, except the liver, with half a pound of 
good freſh butter, a few ſhallots, a bunch of thyme, parſley, 
and a little ſavoury, ſeaſoned with ſalt, white pepper, mace, 
tiree or four cloves beaten, a little Cayan pepper, and take 
care not to put too much; then let it ſtew about half an hour 
over a good charcoal-fire, and put in a pint and a half of Madeira 
wine, and as much of the broth as will cover it, and let it ſtew 
til] tender. It will take four or five hours doing. When almoſt» 
enough, ſkim it, and thicken it with flour, mixt with ſome veal 
broth, about the thickneſs of a fricaſey. Let your force meat 
balls be fried about the ſize of a walnut, and be ſtewed about half 
an hour with the reſt ; if any eggs, let them be boiled and clean- 
&d as you do knots of pullets eggs; and if none, get twelve or 
fourteen yolks of hard eggs: then put the ſtew (which is the 
callepaſh) into the back-ſhell, with the eggs all over, and put it 
into the oven to brown, or do it with a ſalamander. | 
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The callepy muſt be ſlaſhed in ſeveral places, and moderately 
ſeaſoned, with pieces of butter, mixt with chopped thyme, par. 
de) and young onions, with ſalt, white pepper and mace beaten 


and a little Cayan pepper; put a piece on each ſlaſh, and then 


ſome over, and a duſt of flour; then bake it in a tin or iron 
dripping-pan, in a briſk oven.  - | 

The back ſhell (which is called the callepaſh) muſt be ſea. 
ſoned as the callepy, and baked in a dripping-pan, ſer upright, 
with four brickbats, or any thing elſe. An hour and a half will 
bake it, which muſt be done before tbe ſtew is put in. 

The fins, when boiled very tender, to be taken out of the 
ſoop, and put into a ſtew-pan, with ſome good veal gravy, not 
high coloured, a little Madeira wine, ſeaſoned and thickened a | 
the callepaſh, and ſerved in a dith by itſelf, 

The lights, heart and liver, may be done the ſame way, only 


a little higher ſeaſoned ; or the lights and heart may be ſtewed 


with the callepaſh, and taken out before you put it in the ſhell, 
with a little of the ſauce, adding a little more ſeaſoning, and 
diſh it by itſelf. „ 1 . 

The veal part may be made friandos, or Scotch collops of, 
The liver ſhould never be ſtewed with the callepaſh, but always 
dreſt by itſelf, after any manner you like; except you ſeparate 
the lights and heart from the callepaſh, and then always ſerve 
them together in one diſh, Take care to ftrain the ſoop, and 
ſerve it ina turreen, or clean china bowl, | 

Diſhes. 
A Callepy, 
Lights, &c.—Soop—Fins, 
Callepaſh. 

N. B. In the Weſt Indies they generally fouſe the fins, and 

eat them cold; omit the liver, and only ſend to table the cal. 


| lepy, callepaſh, and ſoop. This is for a turtle about ſixty pounds 


weight. HT 2 
Do make ice- cream. | 
TAKE two pewter-baſons, one larger than the other; the 
inward one muſt have a cloſe cover, into which you are to put 
our cream, and mix it with raſpberries, or whatever you like 
ſt, to give it a flaveur and a colour. Sweeten it to your pi 
late; then cover it cloſe, and ſet it into the larger baſon. Fill it 
with ice, and a handful of falt: let it ſtand in this ice three 
quarters of an hour, then uncover it, and ſtir the cream well 
together; cover it cloſe again, and let it ſtand half an hout 
longer, after that turn it into your plate, Theſe things are made 
at the pewterers. = 


ADDITIONS 333 


A tirkey, Sc. in jelly. 


BOIL a turkey or afowl as white as you can, let it ſtand till 
cold, and have ready a jelly made thus: take a fowl, ſkin it, 
take off all the fat, don't cut it to pieces, nor break the bones; 
tike four pounds of a leg of veal, without any fat or ſkin, put 
it into a well-tinned ſauce-pan, put to it full three quarts of wa- 
ter, ſet it on a very clear fire till it begins to ſimmer; be ſure 
to ſkim it well, but take great care it don't boil. When it is 
well skimmed, ſet it ſo as it will but juſt ſeem to ſimmer, put 
to it two large blades of mace, halt a nutmeg, and twenty 
corns of white pepper, a little bit of lemon- peel as big as a ſix- 
pence. This will take fix or ſeven hours doing. When you 
think it is a ſtiff jelly, which you will know by taking a little 
out to cool, be-ſure to skim off all the ſat, if any, and be ſure 
not to ſtir the meat in rhe ſauce-pan. A quarter of an hour be- 
fore it is done, throw in a large tea ſpoonful of ſait, ſqueeze in 
the juice of half a fine Seviile orange or lemon; when you think 
it is enough, ſtrain it off through a clean ſieve, but don't pour 
it off quite to the bottom, for fear of ſettlings. Lay the turkey 
or fowl in the diſh you intend to fend it to the table in, then - 
pour this liquor over it, let it ſtand till quite cold, and ſend it to 
table. A few aſtertian flowers {tuck here and there looks pret- 
ty, if you can get them; but lemon, and all thoſe things are en- 
tirely fancy. This is a very pretty diſh for a cold collation, or 
a ſupper. + | 
All ſorts of birds or fowls may be done this way. 


» 


F * To make citron. 
QUARTER your melon and take out all the inſide, then put 


into the ſyrup as much as will cover the coat ; let it boil in the 

ſyrup till the coat is as tender as the inward part, then put them 

in the pot with as much ſyrup as will cover them. Let them 

{tand for two or three days, that the ſyrup may penetrate thro” 

them, and boil your ſyrup to a candy height, with as much moun- 

tzin wine as will wet your ſyrup, clarify it, and then boil it to a 
candy height; then dip in the quarters, and lay them on a ſieve to 

dry, and ſet them before a ſlow fire, or put them in a ſlow oven 

till dry. Obſerve that your melon is but half ripe, and when 

they are dry put them in deal boxes in paper. 


To candy cherries or green gages. 
DIP the ſtalks and leaves in white wine vinegar boiling, then 
ſeald them in ſyrup; take them out and boi} them to.a candy 
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height; dip in the cherries, and hang them to dry with the chet. 
ries downwards. Dry them before the fire, or in the ſun. Then 
take the plumbs, after boiling them in a thin ſyrup, peel off the 
{kin and candy them, and ſo hang them up to dry. 


To take ironmolds out of linen. 
TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it through x 
cloth, bottle it and keep it for uſe. Take a little of the above 
Juice, in a filver or tin ſauce-pan, boil it over a lamp, as it boils 


dip in the ironmold, don't rub it, but only ſqueese it. As ſoon 
as the ironmold is out, throw it into cold water. 


To make India pickle, 


TO a gallon of vinegar one pound of garlick,” and three quar- 
ters of a pound of Jong pepper, a pint of muſtard ſeed, one pound 
of ginger, and two ounces of turmerick; the garlick muſt be laid 
in falt three days, then wip'd clean and dry'd in the ſun; the 
long pepper broke, and the muſtard ſced bruiſed : mix all toges 
ther in the vinegar, then take two large hard cabbages, and two 
cauliflowers, cut them in quarters, and ſalt them well; let them 

lie three days, and dry them well in the ſun. 

N. B. The ginger muſt lie twenty-four hours in ſalt and wa- 
ter, then cut ſmall and laid in falt three days. 


To make Engliſb catchap. 


TAKE the largeſt flaps of muſhrooms, wipe them dry, but 


don't peel them, break them to pieces, and ſalt them very well; 
let them ſtand fo in an earthen pan for nine days, ftirring them 
once or twice a "ys then put them into a jug clole ſtopp'd ſet 
into water over a fire for three hours; then ftrain it through 2 
neve, and to every quart of the juice put a pint of ſtrong ſtale 
mummy beer, not bitter, a quarter of a pound of anchovies, 2 
quarter of an ounce of mace, the ſame of cloves, half an ounceof 
pepper, a race of ginger, half a pound of ſhalots : then boil them 
altogether over a flow fire till half the liquor is waſted, keeping 
the pot cloſe covered; then ſtrain it through a flannel bag. If 
the anchovies don't make it ſalt enough, add a little ſalt. 


| To prevent the infection among horned cattle. 


MAKE an iſſue in the dewlap, put in a peg of black hellebore, 
and rub all the vents both behind and before with tar. 
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NECESSARY DIRECTIONS, 


Whereby the reader may eaſily attain the uſeful 
ArT of CARVING, 


To cut up a !urkey. 


RAISE the leg, open the joint, but be ſure not to take off 
the leg ; lace down both ſides of the breaſt, and open the pinion 
of the breaſt, but do not take it off; raiſe the merry-thought be- 
tween the breaſt-bone and the top, raiſe the brawn, and turn it 
outward on both ſides, but be careful not to cut it off, nor break 
it; divide the wing-pinions from the joint next the body, and 
ſtick each pinion where the brawn was turned out; cut off the 
ſharp end of the pinion, and the middle- piece will fit the place 
exactly. | gd cg 4 


A buſlard, capon, or pheaſant, is cut up in the ſame mauner. | 


To rear a gooſe. . 


CUT off both legs in the manner of ſhoulders of lamb ; take 
off the belly · piece cloſe to the extremity of the breaſt ; Jace the 
gooſe down both ſides of the breaſt, about half an inch from the 
ſharp bone: divide the pinions and the fleſh firſt laced with your 
knife, which muſt be raiſed from the bone, and taken off with 
the pinion from the body; then cut off the merry-thought, and 


cut another ſlice from the breaſt-bone, quite through ; laſtiy, | 


turn up the carcaſe, cutting it aſunder, the back above the loin- 
dones. 5 . 


To unbrace @ mallard or duck. | 


FIRST, raiſe he pinions and legs but cut them not off ; 
then raiſe the merry-thought from the breaſt, and lace it down 
both ſides with your knife. i 


To unlace a conty. 


THE back muſt be turned downward, and the apron divided 
from the belly; this done, flip in your knife between the kid- 
neys, looſening the fleſh on each fide; then turn the belly, cut 
the back croſs-ways between the wings, draw your knife down 
doth ſides of the back-bone, dividing the fides and leg from the 


back. 
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| back. Obſerve not to pull the leg too violently from the bojs, 


dered ginger for ſauce. 


with the middle- piece. 


* THE legs and wings muſt be raiſed in the manner of a 
fowl, only open the head for the brains. And ſo you thigh 


the back, from the neck to the rump; divide it in two parts, 
neither breaking or tearing the fleſh ; then lay the halves in 2 
charger, the ſlit ſides downwards; throw ſalt upon it, and {et 


in ſaucers. 
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when you open the fide, but with great exactneſs Jay open the 


ſides from the ſcut to the ſhoulder ; and then put the legs toye. 
ther. ; | 


To wing a partridge or quail, 
AFTER having raiſed the legs and wings, uſe ſalt and poy. 


To allay a pheaſant or teal. 


THIS differs in nothing from the foregoing; but that you 
muſt uſe ſalt only for ſauce, 


To diſmember a hern. 


CULT off the legs, lace the breaſt down each fide; and open 
the breaſt-pinion, without cutting it off; raiſe the merry-thought 
between the breaſt-bone and the top of it; then raiſe the braun, 
turning it outward on both fides; but break it not, nor cut it 
off; ſever the wing-pinion from the joint neareſt the body, 
ſticking the pinions in the place where the brawn was , remem- 
ber to cur off the ſharp end of the pinion, and ſupply the place 


In this manner ſome people cut up a capon or pheaſant, and likt- 
wiſe a bittern, uſing no ſauce but ſalt. | 


To thigh a wWoodcoc k. 


curlews, plover, or ſnipe, uſing no ſauce but ſalt. 


To diſplay a crane. 


AFTER his legs are unfolded, cut off the wings; take them 
up, and ſauce them with powdered ginger, vinegar, ſalt, and 
muſtard. | . a 


To lift a fwan. 
SLIT it fairly down the middle of the breaſt, clean through 


it again on the table. The ſauce muſt be chaldton, ſerved up 
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Obſervations on preſerving Salt Meat, ſo as to 
keep it mellow and fine for three or four 
Months ; and to preſerve potted Butter. 


AKE care when you falt your meat in the ſummer, that 
it be quite cool after it comes from the butchers ; the way 
js, to lay it on cold bricks for a few hours, and when you ſalt it, 
ay it up on an inclining board, to drain off the blood; then ſalt it 
z-freſh, add to every pound of ſalt half a pound of Liſbon ſugar, 
and turn it in the pickle every day; at the month's end it will 
be fine : the ſalt which is commonly uſed, hardens and ſpoils all 
the meat; the right ſort is that called Lounds's ſalt ; it comes 
from Nantwich in Cheſhire: there is a very fine ſort that comes 
from Malden in Eſſex, and from Suffolk, which is the reaſon 
of that butter being finer than any other; and if every body 
would make uſe of that ſalt in potting butter, we ſhould not 
have ſo much bad come to market; obſerving all the general 
rules of a dairy, If you keep your meat long in ſalt, half the 
quantity of ſugar will do; and then beſtow loaf ſugar, it will 
eat much finer, This pickle cannot be called extravagant, be- 
cauſe it will Keep a great while; at three or four months end, 
boil it up; if you have no meat in the pickle, ſkim it, and when 
cold, only add a little more ſalt and ſugar to the next meat you 
put in, and it will be good a twelvemonth longer. | 
Take a leg of mutton- piece, veiny or thick flank-pjece, with- 
out any bone, pickled. as above, only add to every pound of ſalt 
an ounce of ſalt- petre; after being a month or two in the pickle; 
take it out, and lay it in ſoft water a few hours, then roaſt it; 
it eats fine. A leg of mutton, or ſhoulder of veal does the ſame. 
It isa very good thing where a market is at a great diſtance, and 
a large family obliged to provide a great deal of meat. Bt 
As tothe pickling of hams and tongues, you have the receiptin 
the foregoing chapters; but uſe either of theſe fine ſalts, and they 
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will be equal to any Bayonne hams, provided your porkling i 
fine and well fed, | 
yill 
To areſs a mock turtle, 


TAKE a calf's head, and ſcald off the hair, as you would q 
of a pig; then clean it, cut off the horny part in thin ſlices, 
with as little of the lean as poſſible ; put in a few chopp'd Oyltery, 
and the brains; have ready between a quart and three pints cf 
ſtrong mutton or veal gravy, with a quart of Madeira wine, ; 
large tca ſpoonful of Cayan butter, a large onion chopped ven 
imall ; peel off an half of a large lemon, ſhred as fine as poſſible; 
a little falt, the juice of four lemons, and ſome ſweet- herbs cut 
ſmall; ſtew all theſe together til] the meat is very tender, which 
will be in about an hour and aa half; and then have ready the 
back ſhell of a turtle, lined with a paſte of flour and water 
which you muſt firſt ſet into the oven to harden ; then put i 
the ingredients, and ſet into the oven to brown the top; an( 
when that is done, ſuit your garniſh at the top with the yolks 
eggs boiled bard, and force-meat balls. Sy | 

N. B. This receipt is for a large head; if you cannot get the 
ſhell of a turtle, a china-ſoop-diſh will do as well; and if ng 
oven is at hand, the ſeiting may be omitted; and if no oyſter 
are to be had, it is very good without. 

It has been dreſſed with but a pint of wine, and the juice 
two lemons, | 


When the horny part is boiled a little tender, then put in you 
white meat. : | | 
It will do without the oven, and take a fine knuckle of yea! 
cut off the ſkin, and cut ſome of the fine firm lean into ſmal 
pieces, as you do the white meat of a tuitle, and ſtew it vid 
the other. white meat above. . my 
Take the firm hard fat which grows between the meat, ant 
lay that into the ſauce of ſpinage or ſorrel, till half an hour be 
fore the above is ready; then take it out, and lay it on a fen 
to drain; and put in juice to ſtew with the above, The t 
mainder of the knuckle will help the gravy, . 
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To flew a buttock of beef. 


TAKE the beef that is ſoaked, waſh it clean from ſalt, ant 
let it lie an hour in ſoft water; then take it out, and put it ind 
your pot, as you would do to boil, but put no water in, cover 
cloſe with the lid, and let it ſtand over a middling fire, not herce 


but rather ſlow: it will take juſt the ſame time to do, as if it " 
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o be boiled; when it is about half done, throw in an onion, a 
tle bundle of ſweet-herbs, a little mace and whole pepper; 
cover it down quick again; boil roots and herbs as uſual to eat 
wich it. Send it to table with the gravy in the diſh, 
To ſtew green peaſe the Fews way. g 
TO two full quarts of peaſe put in a full quarter of a pint of 
il and water, not ſo much water as oil; a little different ſort 
of ſpices, as mace, clove, pepper, and 8 all beat fine; 
zlittle Cayan pepper, a little falt; let all this ſte in a broad, 
fat pipkin; when they are half done, with a ſpoon make two or 
three holes; into each of theſe holes break an egg, yolk and 
whitez take one egg and beat it, and throw over the whole 
when enough, which you will know by tailing them; and the 
(4 being quite hard, ſend them to table. 

If they are not done in a very broad, open thing, it will be a 
great difficulty to get them out to Jay in a diſh. | 

They would be better done in a ſilver or tin diſh, on a ſtew- 
hole, and go to table in the ſame diſh: it is much better than 
putting them out into another diſh. 


To dreſs haddocks after the Spaniſh way. 
TAKE a haddock, waſhed yery clean and dried, and broil it 


nicely; then take a quarter of a pint of oil in a ſtew: pan, ſeafon 
It with mace, cloves, and nutmeg, pepper and ſalt, two cloves 
of garlick, ſome love apples, when in ſeaſon, a little vinegar ; 
put in the fiſh, cover it cloſe, and let it ſtew half an hour over 
a flow fire. 13 

Flounders done the ſame way, are very good. 


Minced haddocks after the Dutch Way. 


BOIL them, and take out all the bones, mince them very 
fine with parſley and onions ; ſeaſon with nutmeg, pepper and 
ſalt, and ſtew them in butter, juſt enough to keep moiſt : ſqueeze 
the juice of a lemon,_and when cold, mix them up with eggs, 
and put into a puſt-paſte, | MEE 


To dreſs baddocks the Jews way. 


TAKE two large fine haddocks, waſh them very clean, cut 
them in ſlices about three inches thick, and dry them in a cloth; 
take a pill eicher of oil or butter in a ſtew-pan, a middling onion 
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cut ſmall, a handful of parſley waſhed and'cut ſmall ; let it jug 
boil up in either butter or oil, then put in the fiſh; ſeaſon it with 
beaten mace, pepper and ſalt, half a pint of ſoft water; let it 
ſtew ſoftly, till it is thoroughly done; then take the yolks of two 
eggs, beat up with the juice of a lemon, and juſt as it is done 
enough, throw it over, and ſend it to table. 


A Spaniſh peaſe ſoop. 

TAKE one pound of Spaniſh peaſe, and lay them in water 
the night before you uſe them ; then take a gallon of water, one 
quart of fine ſweet oil, a head of garlick ; cover the pot cloſe, 
and let it boil till the peaſe are ſoft; then ſeaſon with pepper 
and ſalt; then beat up the yolk of an egg, and vinegar to your 
palate ; poach ſome eggs, lay in the diſh on ſippets, and pour 
the ſoop on them. Send it to table. | 


To make onion ſoop the Spaniſh way. 


TAKE two large Spaniſh onions, peel and ſlice them; let 
them boil very ſoftly in half a pint of ſweet oil till the onions are 
very ſoſt; then pour on them three pints of boiling water; ſeaſon 
with beaten pepper, ſalt, a little beaten clove and mace, two 
ſpoonfuls of vinegar, a handful of parſley waſhed clean, and 
chopped fine; let it boil faſt a quarter of an hour; in the mean 
time, get ſome ſippets to cover the bottom of the d:ſh, fried 
quick, not hard; lay them in the diſh, and cover each ſippet 
with a poached egg ; beat up the yolks of two eggs, and throw 
over them; pour in your ſoop, and ſend it to table. 

Garlick and ſorrel done the ſame way, eats well, 


Mill ſoop the Dutch way, 


TAKE a quart of milk, boil > with cinnamon and moiſt ſu- 
gar; put ſippets in the diſh, pour the milk over it, and ſet it 
over a charcoal fire to ſimmer, till the bread is ſoft. Take the 
yolks of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in; mix it all together, and ſend it up io 
table. 


Tu paſties the Ialian way. | 

TAKE ſome flour, and knead it with oil ; take a flice of ſal⸗ 
mon; ſeaſon it with pepper and ſalt, and dip into ſweet 
oil, chop onion and parſley fine, and ftrew over it; Jay it in the 


paſte, and double it up in the ſhape of a lice of ſalmon: take 
2 S a piece 


t 
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a piece of white paper, oil it, and lay under the paſty, and bake 
+ it is beſt cold, and will keep a month. 


Mackrel done the ſame way; head and tail together folded 


in a paſty, eats fine. 


Aſparagus dreſſed the Spaniſh way. 


TAKE the aſparagus, break them in pieces, then boil them 
ſoft, and drain the water from them: take a little oil, water and 
vinegar, let it boil, ſeaſon it with pepper and ſalt, throw in the 
aſparagus, and thicken with yolks of eggs. 

Endive done this way, is good; the Spaniards add ſugar, but 
that ſpoils them. Green peaſe done as above, are very good 
only add a lettuce cut ſmall, and two or three onions, and leave 


out the eggs. 


Red cabbage dreſſed after the Dutch way, good for a cold 


in the breaſt. 


TAKE the cabbage, cut it ſmall, and boil it ſoft, then drain 
it, and put it in a ſtew- pan, with a ſufficient quantity of oil and 


butter, a little water and vinegar, and an onion cut ſmall ; ſea- 


ſon it with pepper and ſalt, and let it ſimmer on a flow fire, till 
all the liquor is waſted. 2 


Cauliflowers areſſed the Spaniſh way. 


BOIL them, but not too much ; then drain them, and put 
them into a ſtew-pan ; to a large cauliflower put a quarter of 
a pint of ſweet oi], and two or three cloves of garlick ; let them 
fry till brown; then ſeaſon them with pepper and ſalt, two or 
three ſpoonfuls of vinegar ; cover the pan very cloſe, and let 
them ſimmer over a very flow fire an hour. 


Carrots and French beans dreſſed the Dutch way. 


SLICE the carrots very thin, and juſt cover them with water; 
ſeaſon them with pepper and falt, cut a good many onions and 
parſley ſmall, a piece of butter; let them ſimmer over a flow 
hire till done, Do French beans the ſame way. 


Beans dreſſed the German way. 


TAKE a large bunch of onions, peel and ſlice them, a great 
quantity of parſley waſhed and cut ſmall, throw them into a 
ſte w- pan, with a pound of 7 7 ; ſeaſon them well with pepper 
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and ſalt, put in two quarts of beans ,z cover them-cloſe, and ley 


them do till the beans are brown, ſhaking the pan _ Do 
peaſe the ſame Way, | 


Artichoke Alen; 2 the Spaniſh way. 
CLEAN arid waſh them, and cut them in half; then bol 


them in water, drain them from the water, and put them into x 
ſtew-pan, with a little oil, a little water, and a little vinegar; 
ſeaſon them with pepper and ſalt; ſtew them a little while, and 
then thicken them with yolks of. eggs. 
They make a pretty garniſh done thus; clean them and half 


boil them ; then dry them, flour them, and ap them in yolks of 
eggs, and fry them brown. 


To dry pears without ſugar. 


TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too ſoft ; put them 
into a white plate pan, and put dry ſtraw under them, and lay 
them in an oven after bread is drawn, and every day warm the | 


oven to the degree of heat as when the bread is newly drawn, 
Within one week they muſt be dry. 


To dry lettuce-ſtalks, artichoke-Ralks, or cabbage-ftalks. 


TAKE the ftalks, peel them to the pith, and put the pith in 
a ſtrong brine three or four days; then take them out of the 
brine, boil them in fair water very tender, then dry them with a 
cloth, and put them into as much clarified ſugar as will cover 
them, and ſo preſerve them as you do oranges; then take them 
and (et them to drain; then take freſh ſugar, and boil it to the 
height; take them out and dry them. 


Arlichokes preſerved the Spaniſh way. 


TAKE the largeſt you can get, cut the tops of the leaves of, 
waſh them well and drain them; ; to every artichoke pour in a 
large ſpoonful of oil ; ſeaſoned with pepper and falt. Send them 
to the oven, and bake them, they will keep a year. 

N. B. Theltalians, French, Portugueſe, and Spaniards, have 
variety of ways of dreſſing of fin, which we have not, viz. 

As making filh-ſoops, ragoos, pies, &c. | 

For their ſoops, they uſe no gravy, nor in their Cances; think- 
Ing it improper to mix fleſh and fiſh together; but make NE 
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{ſh-ſoops with fiſh, viz. either of craw-fiſh, lobſters, &c. taking 
only the juice of them, | a 


For EXAMPLE. f 


TAKE your craw-fiſh, tie them up in a muſlin rag, and boil 
them; then preſs out their juice for the abovelaid ule, 


For their pies. 


THEY make ſome of carp; others of different fiſh : and ſome 


they make like our minced pies, viz. *'T hey take a carp, and 
cut the fleſh from the bones, and mince it; adding currants, &c, 


Almond rice. Ir 


BLANCH the almonds, and pound themin a marble or wooden 


mortar ; and mix them in a little boiling water, preſs them ag 
long as there is any milk in the almonds; adding freſh water 
every time; to every quart of almond juice, a quarter of a 
pound of rice, and two or three ſpoonfuls of orange-flower wa- 
ter; mix them altogether, and ſimmer it over a very flow chars 
coal fire, keep ſtirring it often; when done, ſweeten it to your 
palate ; put it into plates, and throw beaten cinnamon over it, 


Sham chocolate. 


TAKE a pint of milk, boil it over a flow fire, with ſome 
whole cinnamon, and ſweeten it with Liſbon ſugar, beat up the 
yolks of three eggs, throw all together into a chocolate pot, and 
mill it one way, or it will turn, Serve it up in chocolate cups, 


Marmalade of eggs the Jews way. 


TAKE the yolks of twenty-four eggs, beat them for an hour: 
clarify one pound of the beſt moiſt ſugar, four ſpoonfuls of 
orange-flower water, one ounce of blanched and pounded al- 
monds ; ſtir all together over a very flow charcoal fire, keeping 
ſtirring it all the while one way, till it comes to a conſiſtence; 
then put it into coffee-· cups, and throw a little beaten cinnamon 
on the top of the cups. | 5 br 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all ſhapes, ſuch as birds, 
aſh, and fruit, ; : 


A cake 
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8 A cake the Spaniſb Way. 


TAKE twelve eggs, three quarters of a pound of the beſt 
moiſt ſugar, mill them in a chocolate-mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound. 
ed almonds, two ounces of candied orange- peel, two ounces of 
citron, four large ſpoonfuls of orange-water, half an ounce of 
cinnamon, and a glaſs of ſack, It is better when baked in a 
flow oven. 


Anotber way. 


TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three ſpoonfuls of ale yeaſt, 
or a glaſs of French brandy ; beat all well together; then ſet it 
before the fire in a pan, where there is room for it to riſe ; co- 
ver it cloſe with a cloth and flannel, that no air comes to it; 
when you think it is raiſed ſufficiently, mix half a pound of the 
beſt moiſt ſugar, an ounce of cinnamon beat fine: four ſpoon- 
fuls of orange-flower water, one ounce of candied orange- peel, 
one ounce of citron, mix all well together, and bake it. 


To dry plumbs. 
TAKE pear-plumbs, fair and clear coloured, weigh them and 


flit them up the fides ; put them into à broad pan, and fill it 
full of water, ſet them over a very flow fire; take care that the 


| ſkin does not come off; when they are tender take them up, and 


to every pound of plumbs'put a pound of ſugar ; ſtrew a little 
on the bottom of a large ſilver baſon; then lay your plumbs in, 
one by one, and ſtrew the remainder of your ſugar over them; 
ſet them into your ſtove all night, with a good warm fire the 
next day; beat them, and ſet them into your ſtove again, and 
let them ſtand two days more, turning them every day; then 
take them out of the ſyrup, and lay them on glaſs plates to ry, 


To make ſugar of pearl, 


TAKE damaſk roſe-water half a pint, one pound of fine 
ſugar, half an ounce of prepared pear] beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves when Juſt done, then caſt them on à 
marble. | SHS 2M 
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To make fruit wafers of codlings, plumbs, &c. 


TAKE the pulp of any fruit rubb'd through a hair- ſieve, and 
to every three ounces of fruit take fix ounces of ſugar finely ſift- 
ed. Dry the ſugar very well till it be very hot; heat the pulp 
alſo till it be very hot; then mix it and ſet over a flow char- 
coal fire, till it be almoſt a-boiling, then pour it in glaſſes or 
trenchers, and ſet it in the ſtove till you ſee it will leave the 
glaſles ; but before it begins to candy, turn them on papers in 
what form you pleaſe. You may colour them red with clove 
gilly-flowers ſteeped in the juice of lemon. | 


To make white wofers, 


BEAT the yolk of an egg and mix it with a quarter of a 
pint of fair water; then mix half a pound of beſt flour, and 
thin it with damaſk roſe-water till you think it of a proper thick- 


_ to bake, Sweeten it to your palate with fine ſugar finely 


To make brown wafers. 


TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 
thin batter ; ſweeten it with three quarters of a pound of fine 
ſugar finely fierced, and as much pounded cinnamon as will make 
it taſte, Do not mix them till the cream be cold; butter your 
pans, and make them very hot before you bake them. 


How to dry peaches. 


TAKE the faireſt and ripeſt peaches, pare them into fair 
water ; take their weight in double-refined ſugar, of one half 
make a very thin ſyrup; then put in your peaches, boiling them 
till they look clear, then ſplit and ftone them. Boil them till 
they are very tender, lay them a-draining, take the other half 
of the ſugar, and boil it almoſt to a candy; then put in your 
peaches, and let them lie all night, then lay them on a glaſs, 
and ſet them in a ſtove till they are dry. If they are ſugar'd 
too much, wipe them with a wet cloth a little: let the fiſt ſy- 
rup be very thin, a quart of water to a pound of ſugar. 


How to make almond knots. | 


TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine paſte, with roſe- 
water; 
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water; do what you can to keep them from oiling. Take x 
pound of double-refined ſugar, ſifted through a lawn fieve, 
leave out ſome to make up your knots, put the reſt into a pan 
upon the fire, till it is ſcalding hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then ix them to- 
gether with the whites of three eggs beaten. to froth, and let 
it ſtand till it is cold, then roll it with ſome of the ſugar you 
left out, and lay them in platters of paper. They will not roll 
into any ſhape, but lay them as well as you can, and hake then 
in a cool oven: it mult not be hot, neither muſt they be coloured. 


To preſerve apricots. 


TAKE your apricots and pare them, then ſtone what you 
can, whole; then give them a light boiling in a pint of water, 


or according to your quantity of fruit; then take the weight of 


your apricots in ſugar, and take the liquor which you boil them 
in and your ſugar, and boil it till it comes to a ſyrup, and give 
them alight boiling, taking off the ſcum as it riſes. When the 
ſyrup jellies, itis enough ; then take up the apricots, and cover 


them with the jelly, and put cut paper over them, and lay them 
down when cold, | 


How to make almond milk for a waſh. 


TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a ſpoonful 
of ſack when you beat them; then take the whites of three 
new-laid eggs, three pints of ſpring-water, and one pint of 
ſack. Mix them all very well together; then ſtrain it through 
a fine cloth, and put it into a bottle, and keep it for uſe, You 
may put in lemon, ar powder of pearl, when you make uſe of it, 


How to make gooſeberry wafers, 


TAKE gooſeberries before they ate ready for preſerving; cut 
off the black heads, and boil them with as much water as will 
cover them, all tomaſh ; then paſs the liquor and all, as it will 


run, through a hair-fieve, and put ſome pulp thro? with a ſpoon, 


but not too near. It is to be pulp'd neither too thick nor too 
thin; meaſure it, and to a gill of it take half a pound of double- 
refined ſugar; dry it, put it to your pulp, and let it ſcald on a flow 
fire, notto boil at all. Stir it very well, and then will riſea frothy 


- white ſcum, which take clear off as it riſes; you muſt ſcald and 


ſkim it till no ſcum riſes, and it comes clean from the pan 8 
| * then 
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then take it off, and let it cool a little. Have ready ſheets of glaſs 
very ſmooth, about the thickneſs of parchment, which is not very 
thick. You muſt ſpread it on the glaſſes with a knife, very thin, 
even, and ſmooth; then ſet it in the ſtove with a ſlow fire: if 
ou do it inthe morning, at night you muſt cut it into long pieces 
with a broad caſe knife, and put your kTfiffe clear under it, and 
fold it two or three times over, and lay them in a ſtove, turning 
them ſometimes til] they are pretty dry; but do not keep them 
too long, for they will loſe their colour. If they do not come 
clean off your glaſſes at night, keep them till next mo:ning, 


How to make the thin apricot chips. 


TAKE your apricots or ' peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
ſugar, it being finely ſierced; then put the ſugar and the apricots 
into a pewter diſh, and ſet them upon coals ; and when the ſugar ' 
is all diſſolved, turn them upon the edge of the diſh out of the 
ſyrup, and fo ſet them by. Keep them turning till they have 
drank up the ſyrup; be ſure they never boil. They muſt be 
warmed in the {yrup once every day and ſo laid out upon the 
edge of the diſh, till the ſyrup be drank. ble 


Hocv to make little French biſcuits. 


TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddles, beat them a quarter of an hour, and put in 
a pound of ſierced ſugar, and beat them together three quarters 
of an hour, then put in three quarters of a pound of flour, very 
fine and well dried. When it is cold, mix all well together, and 
beat them about half a quarter,of an hour, firſt and laſt, If you 
pleaſe put in a little orange- flower water, and a little grated le- 
mon peel; then drop them about the bigneſs of a half crown, 
(but rather long than round) upon doubled paper alittle buttered, 


tierce ſome ſugar on them, aud bake them in an oven, after 
manchet, | | | 


How to preſerve pippins in jelly. 8 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ſtrength of the pippins be 
boiled out, then ſtrain them through a jelly-bag ; and to a pound 
of pippins take two pounds of double-refined ſugar, a pint of 
this pippin liquor, and a quart of ſpring-water; then pare the 
pippins very neatly, cut them into halves lightly cored, throw 
chem into fair water. When your ſugar is melted, and your 


ſyrup 
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ſyrup boiled a little, and clean ſkimmed, dry your pippins with 4 
clean cloth, throw them into your ſyrup ; take them off the fire 
a little, and then fet them on again, ler them boil as faſt as you 
poſſibly can, having a clear fire under them, till they jelly ; you 
muſt take them off ſometim d ſhake them, but ſtir them not 
with a ſpoon; a little be fofe you take them off the fire, ſqueeze 
the juice of a lemon and orange into them, which muſt be firſt 
palled a tiffany ; give them a boil or two after, ſo take them up, 
elſe they will turn red. At the firſt putting of your ſugar in, al- 
low a little more for this juice; you may boil orange or lemon 
peel very tender in ſpring-water, and cut them in thin long pieces, 
and then boil them in a little ſugar and water, and put them in 


the bottom of your glaſſes; turn your pippins often, even in the 
boiling. Joe 


Horte to make blackberry Wine. 


TAKE your berries when full ripe, put them into a large 
veſſel of wood or ſtone, with a ſpicket in it, and pour upon them 
as much boiling water as will juſt appear at the top of them; 
as ſoon as you can endure your hand in them, bruiſe them ve 
well, till all the berries be broke; then let them ſtand cloſe co- 
vered till the berries be well wrought up to the top, which uſu- 
ally is three or four days; then draw off the clear juice into ano- 
ther veſſel; and add to every ten quarts of this liquor one pound 
of ſugar, ſtir it well in, and let it ſtand to work in another veſ- 


ſel like the firſt, a week or ten days; then draw it off at the 


ſpicket through a jelly-bag, into a large veſſel; take four ounces 
of iſinglaſs, lay it in ſteep twelve hours in a pint of white wine: 


the next morning boil it till it be all diſſolved, upon a flow fire; 


then take a gallon of your blackberry juice, put in the diſſolved 
iſinglaſs, give it a boil together, and put it in hot. 


The beſt way to make raiſin wine. 


TAKE aclean wine or brandy hogſhead ; take great care it 
is very ſweet and clean, put in two hundred of raiſins, ſtalks and 
all, and then fill the veſſel with fine clear ſpring-water : let it 


ſtand till you think it has done hiffing ; then throw in two quarts 


of fine French brandy ; put in the bung lightly, and in about 


three weeks or a month, if you are ſure it has done fretting, ſtop 


it down cloſe: let it ſtand fix months, peg it near the top, and if 
you find it very fine and good, fit for drinking, bottle it off, or 
elſe ſtop it up again, and let it ſtand ſix months longer. Itſhould 
ſtand fix months in the bottle: this is by much the beſt "5 of 

| | 8 making 
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making it, as I have ſeen by experience, as the. wine will be 
much ſtronger, but leſs of it: the different forts of raiſins make 

nite a different wine; and after you have drawn off all the 
wine, throw on ten gallons of ſpring-water ; take off the head 
of the barrel, and ſtir it well twice a day, preſſing the raiſins as 
well as you can ; let it ſtand a fortnight or three weeks, then 
draw it off into a proper veſſel to hold it, and ſqueeze the raiſins 
well ; add two quarts of brandy, and two quarts of ſyrup of el- 
derberries, ſtop it cloſe when it has done working ; and in about 
three months it will be fit for drinking. If you don't chuſe to 
make this ſecond wine, fill your hogſhead with ſpring-water, and 
ſet in the ſun for three or four months, and it will make excel- 
Jent vinegar. | 


How to preſerve white quinces whole. 


TAKE the weight of your quinces in ſugar, and put a pint of 
water to a pound of ſugar, make it into a ſyrup, and clarify it; 
then core your quince and pare it, and put it into your ſyrup, and 
Jet it boil till it be all clear; then put in three ſpoonfuls of jelly, 
which muſt be made thus: over night, lay your quince-kernels 
in water, then ſtrain them, and put them into your quinces, and 748 
let them have but one boil afterward. N 


How to make orange wafers, 


TAKE the beſt oranges, and boil them in three or four wa- WR. 
ters, till they be tender; then take out the kernels and the juice, 0 
and beat them to pulp, in a clean marble mortar, and rub them | h 
through a hair- ſieve; to a pound of this pulp take a pound and 
an half of double-refined ſugar, beaten and ſierced; take half of 

your ſugar, and put it into your oranges, and boil it till it ropes ; it 
chen take it from the fire, and when it is cold, make it up in KA 
paſte with the other half of your ſugar; make but alittle at atime, 1 
for it will dry too faſt; then with a little rolling - pin roll them out WR! 
as thin as tiffany upon papers; cut them round with alittle drink- 
ing-glaſs, and let them dry, and they will look very clear. 


How to make orange cakes. 


TAKE the peels of four oranges, being firſt pared, and the 
meat taken out, boil them tender, and beat them ſmall in a 
marble mortar; then take the meat of them, and two more 
oranges, your ſeedsand ſkins being picked out, and mix it with 
the peelings that are beaten ; ſet them on the fire, with a ſpoon- 
ful or two of orange-flower water, keeping it ſtirring till that 
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moiſture be pretty well dried up; then have ready to every pound 


of that pulp, four pounds and a quarter of double- refined ſugat 
finely ſierced: make your ſugar very hot, and dry it upon the 
fire, and then mix it and the pulp together, and ſet it on the 


Fre again, till the ſugar be very well melted, but be ſure it does 


not boil; you may put in alittle peel, ſmall ſhred or grated, ang 
when 1t is cold, draw it up in double papers; dry them before 
the fire, and when you turn them, put two together; or you may 
keep them in deep glaſſes or pots, and dry them as you have occz- 
uon. FL | 
How to make white rates like china diſhes. 

TAKE the yolks of two eggs, and two ſpoonfuls of ſack, 
and as much roſe-water, ſome Carraway ſeeds, and as much 
flour as will make it a paſte ſtiff enough to roll very thin: if 
you would have them like diſhes, you muſt bake them upon 
diſhes buttered. Cut them out into what work you, pleaſe to 
candy them; take a pound of fine ſierced ſugar perfumed, and 
the white of an egg, and three or four ſpoonfuls of roſe-water, 
ſtir it till it looks white; and when that paſte is cold, do it with 
-a-feather on one fide, This candied, let it dry, and do the 


other ſide ſo, and dry it alſo. * | 
T o make a lemoned Boney comb. ah 
TAKE the juice of one lemon, and ſweeten it with fine ſu- 


gar to your palate; then take a pint of cream, and the white 


of an egg, and put in ſome ſugar, and beat it up; and as the 


froth riſes, take it off, and put it on the juice of the lemon, till 


you have taken all the cream off upon the lemon: make it ths 
day before you want it, in a diſh that is proper. 


How to dry cherries. 
TAKE eight pounds of cherries, one pound of the beſt pow- 


dered ſugar, ſtone the cherries over a great deep baſon or glals, 


and lay them one by one in rows, and ſtrew a little ſugar : thus 
do till your baſon is full to the top, and let them ſtand till the 
next day; then pour them out into a great poſnip, ſet them on 


the fire; let them boil very faſt a quarter of an hour, or more; 


then pour them again into your baſon, and Jet them ſtand two 
or three days; then take them out, and lay them one by one 
on hair-ſieves, and ſet them in the ſun, or an oven, till they 
are dry, turning them every day upon dry fieves : if in = 

4 open, 


Adendix to the Art of Cookery. 1 $89 


oven, it muſt be as little warm as you can Juſt feel it, when you 
hold your hand in it. 


How to make fine almond cakes. 


TAKE a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower water, to keep them from 
oiling; then take a pound and a quarter of fine ſugar, boil it to 
a candy height : then put in your almonds; then take two freſh 
Jemons, grate off the rind very thin, and put as much juice as 
to make it of a quick taſte; then put it into your glaſſes, and 
ſet it into your ſtove, ſtirring them often, that they do not cans 


dy: ſo when it is a little dry, put it into little cakes upon ſheets 
of glaſs to dry. 


Haw to make Uxbridge: cakes, 


TAKE a pound of wheat flour, ſeven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold very 
well amongſt the veal, dreſs your currants very well in the 
four, butter, and ſeaſoning, and knead it with ſo much good 
new yeaſt as will make it into a pretty high paſte; uſually two 
penny worth of yeaſt to that quantity; after it is Kneaded well 
together, let it ſtand an hour to riſe; you may put half a pound 
of paſte in a cake. | | 


How to make mead. 


TAKE ten gallons of water, and two gallons of honey, a 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it ſæim- 
ming; let it ſtand all night in the ſame veſſel you boil it in, the 
next morning barrel it up, with two or three ſpoonfuls of good 
yealt, About three weeks or a month after, you may bottle it. 


Marmalade of cherries. 


TAKE five pounds of cherries, ſtoned, and two pounds of 
hard ſugar, ſhred your cherries, wet your ſugar with the juice 
that runneth from them; then put the cherries into the ſugar, 
and boil them pretty faſt till it be a marmalade; when it is cold, 
put it up in glaſſes for uſe. 


To dry damoſins. | 


TAKE four pounds of damoſins; take one pound of fine 
ſugar, make a ſyrup of it, with about a pint of fair water; then 


put in your damoſins, ſtir it into your hot ſyrup, ſo let them 
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ſtand on a little fire, to keep them warm for half an hour; then 
put all into a baſon, and cover them, let them ſtand till the next 
day; then put the ſyrup from them, and ſet it on the fire, and 
when it is very hot, put it on your damolins : this do twice 
a day for three days together; then draw the ſyrup from the 
damolins, and lay them in an earthen diſh, and ſet them in an 
oven after bread is drawn; when the oven is cold, take them 
and turn them, and Jay them upon clean diſhes ; ſet them in 
the ſun, or in another oven, till they are dry. 


Marmalade of quince white. 


TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking, then 
boil them ſo tender that a quarter of ftraw will go through 
them ; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon; and then put in the ſugar, 
and let them boil faſt uncovered, till they flide from the bottom 
of the pan: you may make paſte of the ſame, only dry it in a 
ſtove, drawing it out into what form you pleaſe, 


To preſerve apricots or plumbs green. 


TAKE your plumbs before they have ſtones in them, which 
you may know by putting a pin through them ; then coddle 
them in_many waters, till they are as green as graſs: peel them 
and coddle them again; you mult take the weight of them in 
ſugar, and make a ſyrup ; put to your ſugar a jack of water: 
then put them in, ſet them on the fire to boil lowly, till they 
be clear, ſkimming them often, and they will be very green, 
Put them up in glaſſes, and keep them for ule. 


To preſerve cherries. 


TAKE two pound of cherries, one pound and an half of 
ſugar, half a pint of fair water, melt your ſugar in it; when it is 
melted, put in your other ſugar and your cherries ; then boil 
them ſoftly, till all the ſugar be melted ; then boil them faſt, 


and ſkim tnem; take them off two or three times and ſhake 


them, and put them on again, and let them boil faſt ; and 
when they are of a good colour, and the ſyrup will ſtand, they 
are enough. 


7 
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To preſerve barberries. e 
TAKE the ripeſt and beſt barberries you can find; take the 
weight of them in ſugar; then pick out the ſeeds and tops, 
wet your ſugar with the juice of them, and make a ſyrup, then 
put in your barberries, and when they boil, take them off and 
ſhake them, and ſet them on again, and let them boil, and re- 
peat the ſame, till they are clean enough to put into glaſſes. 


| Migge. 

TAKE three pounds of well dried flour; one nutmeg, a lits 
tle mace and ſalt, and almoſt half a pound of carraway com- 
fits; mix theſe well together, and melt half a pound. of butter 
ina pint of fweet thick cream, ſix ſpoonfuls of good ſack, four 
yolks and three whites of eggs, and near a pint of good light 
yeaſt z work theſe well together, and cover it, and ſet it down 
to the fire to riſe: then let them reſt, and Jay the remainder, j 
the half pound of carraways on the top of the wiggs, and put = f 

| 


them upon papers well floured and dried, and let them have as 
quick an oven as for tarts, 


Jo make fruit wafers; codlings or plumbs do beſt. vg 
TAKE the pulp of fruit, rubbed through a hair- ſieve, and to # 
three ounces of pulp take ſix ounces of ſugar, finely fietced ; 
dry your ſugar very well, till it be very hot, heat the pulp alſo 
very hot, and put it to your ſugar, and heat it on the fire, till it |; 
be almoſt at boiling ; then pour it on the glaſſes or trenchers, 0 
and ſet it in the ſtove, till you ſee it will leave the glaſſes, (but Why 
before it begins to candy) take them off, and turn them upon 1 
papers in what form you pleaſe; you may colour them red with | 1009 
clove gilliflowers ſteeped in the juice of lemon. 


| How to make marmalade of oranges. 1 
| TAKE the oranges and weigh them; to a pound of oranges bY 
take half a pound of pippins, and almoſt half a pint of water = 
a pound and a half of ſugar; pare your oranges very thin, and 
fave the peelings , then take off the ſkins, and boil them till 
they are very tender, and the bitterneſs is gone out of them. In 
the mean time pare your pippins, and lice them into water, and 
boil them till they are clear, pick out the meat from the ſkins 
of your oranges; before you boil them; and add to that meat the 
meat of one lemon; then take the peels you have boiled tender, 
and ſhred them, or cut them ipto very thick ſlices, what length 
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you pleaſe ; then ſet the ſugar on the fire, with ſeven or eight 
ſpoonfuls of water, ſkim it clean, then put in the peel, and the 
meat of the oranges and lemons, and the pippins, and fo boil 
them ; put in as much of the outward rind of the oranges as you 
think fit, and fo boil them till they are enough. 


Cracknels. 5 
TAKE half a pound of the whiteſt flour, and a pound of 


ſugar beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway-ſeeds, ſteeped all night in vinegar : then put in three 
yolks of eggs, and a little roſe-water, work your paſte altoge- 
ther ; and after that beat it with a rolling-pin, till it be light; 
then roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take the yolks 
of two eggs, beaten with roſe-water, and rub them over with 
it; then ſet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. 


To make orange loaves. 


TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 
out breaking the ſkin : then boil them in water till tender, ſhift- 
ing the water til] it 1s not bitter ; then take them up and wipe 
them dry: then take a pound of fine ſugar, a quart of water, or 
in proportion to the oranges ; boil it, and take off the ſcum as it 
riſeth: then put in your oranges, and let them boil a little, and 
let them lie a day or two in the ſyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or more) beat them well 
together; then grate in two Naples biſcuits, (or white bread) a 
quarter of a pound of butter, and four ſpoonfuls of ſack ; mix it 
all together till your butter is melted ; then fill the oranges with 
it, and bake them in a flow oven'as long as you would a cuſtard, 


then ſtick in ſome cut citron, and fill them up with ſack, but- 
ter, and ſugar grated over, 68 


To make a lemon tower or pudding. 


GRATE the outward rind of three lemons ; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaſt an hour; 
then lay a thin rich cruſt in the bottom of the diſh you bake it 
in, as you may ſomething alſo over it: three quarters of an hour 
will bake it. Make an orange-pudding the ſame way, but po 

the 
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the rinds, and boil them firſt in ſeveral waters, Un the bitterneſs 
18 boiled Out. 


How to make the clear lemon cream. 


TAKE a gill of clear water, infuſe in it the rind of a lemon, 
till it taſtes of it; then take the whites of ſix eggs, the juice of 
four lemons ; beat all well together, and run them through a 
hair-fieve, ſweeten them with double- refined ſugar, and ſet them 


on the fire, not too hot, keeping ſtirring ; and when it is thick 
enough, take it off. 


How to make e 


TAKE fix pounds of cocoa-nuts, one pound of anniſeeds, four 
ounces of long pepper, one of cirinamon, a quarter of a pound 
of almonds, one pound of piſtachios, as much achiote as will 
make it the colour of brick ; three grains of muſk, and as much 
ambergreaſe, ſix pounds of loaf ſugar, one ounce of nutmegs, 
dry and beat them, and fierce them through a fine ſieve: your 
almonds muſt be beat to a paſte, and mixed with the other in- 
gredients ; then dip your ſugar in orange-flower, or roſe-water, 
and put it in a ſkillet, on a very gentle charcoal-fire ; then put 
in the ſpice, and ſtew it well together; then the muſk and am- 
bergreaſe; then put in the cocoa-nuts Jaſt of all; then achiote, 
wetting it with the water the ſugar wasdiptin; few all theſe very: 
wel] together over a hotter fire than before; then take it up, and 
put it into. boxes, or what form you like, and ſet it to dry in a 
warm place. The piſtachios and almonds muſt be a little beat 
in a mortar, then ground upon a ſtone, 


Another way to make chocolate. 


TAKE fix pounds of the beſt Spaniſh nuts, when parch'd 
and clean'd from the hulls ;z take three pounds of ſugar, two 
ounces of the beſt cinnamon, beaten and ſifted very fine; to ever 


two pounds of nuts put in three good vanelas, or more or leſs as 


you pleaſe; to every pound of nuts half a dram of cardamum 
leeds, very finely beaten and ſierced. 


Cheeſecakes without currants. 


TAKE two quarts of new milk, ſet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
It as gently as you can, and whey it well; then pals it through 
a hair-ſieve, and put it into a marble mortar, and beat into it a 
pound of new butter, waſhed in rofe-water ; when that is well 


og = mingled 
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mingled in the curd, take the yolks of fix eggs, and the white 
of three, beat them very well with a little thick cream and alt, 
and after you have made the coffins, juſt as you put them into 
the cruſt (which muſt not be till you are ready to ſet them into 
the oven) then put in your eggs and ſugar, and a whole nutme 
finely grated ; ſtir, them all well together, and ſo fill your cruſts, 
and if you put a little fine ſugar ſierced into the eruſt, it will roll 
the thinner and cleaner; three ſpoonfuls of thick ſweet cream 
will be enough to beat up your eggs with. 


How to preſerve white pear plumbs. 


TAKE the fineſt and cleareſt from ſpecks you can get; to a 
pound of plumbs take a pound and a quarter of ſugar, the fineſt 
you can get, a pint and a quarter of water; ſlit the plumbs and 
fone chem, and prick them full of holes, ſaving ſome ſugar beat 
fine laid in a baſon; as you do them, lay them in, and ſtrew 
ſugar over them; when you have thus done, have half a pound 
of ſugar, and your water ready made into a thin ſyrup, and a 
little cold; put in your plumbs with the ſlit fide down wards, ſet 
them on the fire, keep them continually boiling, neither too ſlow 
nor too faſt ; take them often off, ſhake them round, and ſkin 
them well, keep them down into the ſyrup continually, for fear 
they loſe their colour; when they are thoroughly ſcalded, ftrew 
on the reſt of your ſugar, and keep doing ſo till they are enough, 
which you may know by their glaſing towards the latter end; 
boil them up quickly, | 


To preſerve currants. 


TAKE the weight of the currants in ſugar, prick out the 
ſ:eds; take to a pound of ſugar half a jack of water, let it 
melt, then put in your berries and let them do very leiſurely, 
ſkim them, and take them up, let, the ſyrup boil, then put them 
on again, and when they are clear, and the ſyryp thick enough, 
take them off, and when they are cold put them up in glaſſes. 


To preſerve raſpberries. 


TAKE of the raſpberries that are not too ripe, and take the 
weight of them in ſugar, wet your ſyoar with a little water, and 
put in your berries, and let them boil ſoftly, take heed of break, 
ing them; when they are clear, take them up, and boil the ſy- 
rup till it be thick enough, then put them in again, and when 


they are cold put them up in glaſſes. ys 


Appendix to the Art of Cookery. 359 


To make biſcuit bread. 


TAKE half a pound of very fine wheat flour, and as much 
ſugar finely ſierced, and dry them very well before the fire, dry 
the flour more than the ſugar; then take four new Jaid eggs, 
take out the ſtrains, then ſwing them very well, then putthe ſugar 
in, and ſwing it well with the eggs, then put the flour in it, 
and beat all together half an hour at the leaſt; put in ſome anni- 
ſeeds, or carraway feeds, and rub the plates with butter, and ſet 
them into the oven, 


To candy angelica. 


TAKE it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then ſcrape the 
outſide of it, and dry it in a clean cloth, and lay it in the ſyrup, 
and let it lie in three or four days, and cover it cloſe : the ſyrup 
muſt be ſtrong of ſugar, and keep it hot a good while, and Jet 
it not boil; after it is heated a good while, lay it upon a pye- 
plate, and ſo let it dry, keep it near the fire leſt it diſſolve. 


To preſerve cherries. 


TAKE their weight in ſugar before you ſtone them; when 
ſtoned, make your ſyrup, then put in your cherries, let them 
boil ſlowly at the firſt, til] they be thoroughly warmed, then 
boil them as faſt as you can; when they are boiled clear, put in 
the jelly, with almoſt the weight in ſugar; ſtrew the ſugar on 
the cherries : for the colouring you muſt be ruled by your eye; 
to a pound of ſugar put a jack of water, ſtrew your ſugar on 
them before they boil, and put in the juice of cutrants ſoon after 
they boil, 


To dry pear plumbs. 


TAKE two pounds of pear plumbs to one pound of ſugar ; 
tone them, and fill them every one with ſugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn- 
ing them; then ſet them in an oven after bread is drawn, let 
them ſtand till they be tender, then put them into a fieve to 
drain well from the ſyrup, then ſet then in an oven again, un- 
til they be a little dry; then ſmooth the ſkins as well as you can, 
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and ſo fill them; then ſet them in the oven. again to harden, 
then waſh them in water ſcalding hot, and dry them very well, 
then put them in the oven again very cool to blue them, put 
them between two pewter diſhes, and ſet them in the oven, 


360 


The filling for the aforeſaid plumbs. 


TAKE the plumbs, wipe them, prick them in the ſeams, put 
them in a pitcher, and ſet them in a little boiling water, let 
them boil very tender, then pour moſt of the liquor from them, 
then take off the ſkins and the ſtones; to a pint of the pulp a 
pound of ſugar well dried in the oven; then let it boil till the 
ſcum riſe, which take off very clean, and put into earthen 
plates, and dry it in an oven, and fo fill the plumbs. 


To candy caſſ a. 


TAKE as much of the powder of brown caflia as will lie 
upon two broad ſhillings, with what muſk and ambergreaſe you 
think fitting: the caſſia and perfume muſt be powdered toge- 
ther; then take a quarter of a pound of ſugar, and boil it to a 
candy height; then put in your powder, and mix it well toge- 
ther, and pour it in pewter ſaucers or plates, which muſt be but. 
tered very thin, and when it is cold it will flip out: the caſſia 


is to be bought at London; ſometimes it is in powder, and ſome- 
times in a hard lump. 


To make carraway cakes, 


TAKE two pounds of white flour, and two pounds of coarfz 
Joaf ſugar well dried, and fine ſifted; after the flour and ſugar is 
ſifted and weighed, then mingle_ them together, fift the flour 
and ſugar together, throw a- hair-feve into the bowl you uſe it 
in; to them you muſt have two pounds of good butter, eighteen 
eggs, leaving out eight of the whites ; to theſe you muſt have 
four ounces of candied orange, five or ſix ounces of carraway com- 
fits: you muſt firſt work the butter with roſe- water, till you can 
ſee none of the water, and your butter muſt be very ſoft; then 
put in flour and ſugar, alittle at a time, and likewiſe your eggs; 
but you muſt beat your eggs very well, withten ſpoonfuls of ſack; 
ſo you muſt put in each as you think fit, keeping it conſtantly 
beating with your band, till you have put it into the hoop for the 
oven; do not put in your ſweetmeats and ſeeds, till you rs 
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ready to put into your hoops : you muſt have three or four dou» 
bles of cap-paper under the cakes, and butter the paper and 
hoop : you mult fift ſome fine ſugar upon your cake, when it 
goes into the oven, 


To preſerve pippins in ſlices, 

WIEN your pippins are prepared, but not cored, cut them 
in ſlices, and take the weight of them in ſugar, put to your ſu- 
gar a pretty quantity of water, let it melt, and ſkim it, let it 
boil again very high ; then put them into the ſprup when they 
are clear; lay them in ſhallow glaſſes, in which you mean to 
ſerve them up; then put in the ſyrup a candied orange peel cut 
in little ſlices very thin, and lay about the pippin; cover them 
with ſyrup, and keep them about the pippin. 


Sach cream like Buller. 


TAKE a quart of cream, boil it with mace, put to it fix egg- 
yolks well beaten, ſo Jet it boil up; then take it off the fire, 
and put in a little ſack, and turn it; then put it in a cloth, and 
let the whey run fromit; then take it out of the cloth, and ſea- 
ſon it with roſe- water and ſugar, being very well broken with a 
ſpoon ; ſerve it up in the diſh, and pink it as you would do a diſh 
of butter, ſo ſend it in with cream and ſugar. 


Barley cream, 


TAKE a quart of French barley, boil it in three or four wa- 


ters, till it be pretty tender; then ſet a quart of cream on the 


fire with ſcme mace and nutmeg ; when it begins to boil, drain 
out the barley from the water, put in the cream, and let it boil 
till it be pretty thick and tender; then ſeaſon it with ſugar and 


ſalt. When it is cold ſerve it up. 


Almond butter. 


TAKE a quart of cream, put in ſome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and three- 
quarters of a pound of almonds well blanched, and beaten ex- 
tremely ſmall, with a little roſe-water and ſugar; put all theſe to- 
gether, ſet them on the fire, and ſtir them till they begin to 
boil; then take it off, and you will find it a little cracked; ſo 
lay a ſtrainer in a cullender, and pour it into it, and let it drain a 
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day or two, till you ſee it is firm like butter; then run it through 
a cullender, then it will be like little comfits, and ſo ferye it 


up. 


Sugar cakes, 
TAKE a pound and a half of very fine flour, one pound of 


cold butter, half a pound of ſugar, work all theſe well together 


into a paſte, then roll it with the palms of your hands into balls, 
and cut them with a glaſs into cakes ; lay them in a ſheet of pa- 
per, with ſome flour under them; to bake them you may make 
tumblets, only blanch in almonds, and beat them ſmall, and lay 
them in the midſt of a long piece of paſte, and roll it round with 

our fingers, and caſt them into knots, in what faſhion you 
pleaſe ; prick them and bake them, 


Sugar cakes another way. 


TAKE half a pound of fine ſugar ſierced, and as much flour, 
two eggs beaten with a little roſe-water, a piece of butter about 
the bigneſs of an egg, work them well together till they be a 
fmooth paſte; then make them into cakes, working every one 
with the palms of your hands; then Jay them in plates, rubbed 
over with a little butter; ſo bake them in an oven little more 
than warm. You may make knots of the ſame the cakes are 
made of ; but in the mingling you muſt put in a few carrawa 
ſeeds ; when they are wrought to paſte, roll them with the ends 
of your finger into ſmall rolls, and make it into knots ; lay 
them upon pye-plates rubbed with butter, and bake them, 


Clouted cream. 


TAKE a gill of new milk, and ſet it on the fire, and take fix 
ſpoontuls of rofe-water, four or five pieces of large mace, put 
the mace on a thread; when it bdils, pit to them the yolks of 
two eggs very well beaten ; ſtir theſe very well together; then 
take a quart of very good cream, put it to the reſt, and ſtir it to- 
gether, but let it not boil after the cream is in. Pour it out of 
the pan you boil it in, and let it ſtand all night; the next day 
take the top off it, and ſerve it up, 


Quince cream. 


TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, leſt they diſcolour when they 


are boiled, pare them, beat them very tender with ſugar ; 7 
| | 2 take 
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take cream, and mix it till it be pretty thick: if you boil your 
cream with a little cinnamon, it will be better, but let it be cold 
before you put it to your quince. 


Citron cream. 


TAKE a quart of cream, and boil it with three pennyworth 
of good clear iſinglaſs, which muſt be tied up in a piece of thin 
tiffany; put in a blade or two of mace ſtrongly boiled in your 
cream and iſinglaſs, till the cream be pretty thick; ſweeten it to 
your taſte, with perfumed hard ſugar; when it is taken off the 
fire, put in a little roſe-water to your taſte; then take a piece 
of your green freſheſt citron, and cut it in little bits, the breadth 
of point-dales, and about half as long ; and the cream being firſt 
put ino diſh-s, when it is half cold, put in your citron, ſo as it 
may but fink from the top, that it may not be ſeen, and may lie 
before it be at the bottom; if you waſh your citron before in roſe- 
water, it will make the colour better and freſher ; ſo let it ſtand. 
till the next day, where it may get no water, and where it may 
not be ſhaken. . | 


Cream of apples, guince, gooſeberries, Prunes, or raſp- 
berries. 


TAKE to every quart of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
put it to your cream, being firſt boiled with whole mace ; keep 
it ſtirring, till you find it begin to thicken at the bottom and 
ſides; your apples, quinces, and berries muſt be tenderly boiled, 
ſo as they will cruſh in the pulp; then ſeaſon it with roſe-water 
and ſugar to your taſte, putting it up into diſhes ; and when they 
are cold, if there be any roſe-water and ſugar, which lies wa- 
teriſh at the top, let it be drained out with a ſpoon : this pulp 
muſt be made ready before you boil your cream; and when it 
is boiled, cover over your pulp a pretty thickneſs with your egg 
cream, which muſt have a little roſe- water and ſugar put to it. 


Sugar loaf cream, 


TAKE a quarter of a pound of hartſhorn, and put it to a pot- 
tle of water, and ſet on the fire in a pipkin, covered till it be 
ready to ſeeth; then pour off the water, and put a pottle of wa- 
ter more to it, and let it ſtand ſimmering on the fire till it be 

conſumed 
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conſutned to a pint, and with it two ounces of iſinglaſs waſhed 
in rofe-water, which muſt be put in with the ſecond water ; then 
ſtrain it, and let it cool; then take three pints of cream, and boil 
it very well with a bag of nutmeg, cloves, cinnamon, and mace; 
then take a quarter of a pound of Jordan almonds, and lay them 
one night in cold water to blanch ; and when they are blanched, 
Jet them lie two hours in cold water; then take them forth, and 
dry them in a clean linen cloth, and beat them in a marble mor- 
tar, with fair water or roſe- water, beat them to a very fine pulp, 
then take ſome of the aforeſaid cream well warmed, and put the 
pulp by degrees into it, ſtraining it through a cloth with the 
back of a ſpoon, till all the goodnets of the almonds be ſtrained 
out into the cream; then ſeaſon the cream. with roſe-water and 
fugar ; then take the aforeſaid jelly, warm it till it diffolves, and 
ſeaſon it with roſe- water and ſugar, and a grain of ambergreaſe 
or muſk, if you pleaſe; then mix your cream and jelly together 
very well, and put it into glaſſes well warmed (like ſugar-Joaves) 
and let it ftand all night; then put them forth upon a plate or 
two, or a white china diſh, and ftick the cream with piony ker- 
nels, or ſerve them in glaſſes, one on every trencher. 


Conſerve of roſes boiled. 


TAKE red roſes, take off all the whites at the bottom, or 
elſewhere, take three times the weight of them in ſugar ; put to 
a pint of roſes a pint of water, ſkim it well, ſhred your roſes a 
little before you put them into water, cover them, and boil the 
Jeaves tender in the water; and when they are tender, put in 
your ſugar ; keep them ftirring, left they burn when they are 
tender, and the ſyrup be conſumed. Put them up, and ſo keep 
them for your uſe. 


4 d . . . X 
How to make oranze biſcuits. 


PARE your oranges, not very thick, put them into water, 
but firſt weigh your peels, let it ſtand over the fire, and let it boil  F 
till it be very tender; then beat it in a marble mortar, till it be 
a very fine ſmooth paſte ; to every ounce of peels put two ounces 
and a half of double-refined ſugar well fierced, mix them well to- 
gether with a ſpoon in the mortar z then ſpread it with a knife 
upon pye-plates, and ſet it in an oven a little warm, or before the 
fire; when it feels dry upon the top, cut it into what faſhion 
you pleaſe, and turn them into another plate, and ſet them Sa 2 
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ſtove till they be dry; where the edges look rough, when it is 
dry, they muſt be cut with a pair of ſciſſars. 


How to make yellow Varniſh. 


TAKE a quart of ſpirit of wine, and put to it eight ounces 
of ſeed-cake, ſhake it half an hour; next day it will be fit for 
uſe, but ſtrain, it firſt; take lamp-black, and put in your varniſh 
about the thickneſs of a pancake ; mix it well, but ſtir it not too 
faſt; then do it eight times over, and let it ſtand till the next 
day; then take ſome burnt ivory, and oil of turpentine as fine 
as butter ; then mix it with ſome of your varniſh, till you have 
varniſhed it fit for poliſhing ; then poliſh it with tripola in fine 
flour; then lay it on the wood ſmooth, with one of the bruſhes ; 
then let it dry, and do it fo eight times at the leaſt : when it is 
very dry lay on your varniſh that is mixed, and when it is dry, 


poliſh it with a wet cloth dipped in tripola, and rub it as hard as - 


you would do platters, 


How to make a pretty varniſh to colour little baſkets, bow!s, 
or any board where nothing hot is ſet on. 


TAKE either red, black or white wax, which colour you 
want to make: to every two ounces of ſealing- wax one ounce of 
ſpirit of wine, pound the wax fine, then ſift it through a fine 
lawn ſieve, till you have made it extremely fine: put it into a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often; then with 
a little bruſh rub your baſkets all over with it: let it dry, and 
do it over a ſecond time, and it makes them look very pretty. 


How to clean gold or ſilver lace. 


TAKE alabaſter finely beaten and fierced, and put it into an 
earthen pipkin, and ſet it upon a chaffing-diſh of coals, and 


let ir boil for ſome time, ſtirring it often with a ſtick firſt; 


when it begins to boil, it will be very heavy; when it is enough, 


you will find it in the ſtirring very light; then take it off the 


fire, lay your lace upon a piece of flannel, and ſtrew your 
powder upon it; knock it well in with a hard cloth bruſh : 


when you think it is enough, bruſh the powder out with a clean 
bruſh. | | | 
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How to make fweet powder for cloaths, 


TAKE orris roots two pounds and a half, of lignum rodicum 
ſix ounces, of ſcraped cypreſs roots three ounces, of damaſk roſe: 
carefully dried a pound and a half, of Benjamin four ounceg 
and a half, of ſtorax two ounces and a half, of ſweet-marjoram 
three ounces, of ſabdanum one ounce, and a dram of calamus 
aromaticus, and one dram of muſk cods, fix drams of lavender 
and flowers, and mellilot flowers, if you pleaſe. 


To clean white ſattins, flowered filks with gold and filver 
in them. 


TAKE ſtale bread crumbled very fine, mixed with powder 
blue, rub it very well over the ſilk or ſattin; then ſhake it well, 
and with clean ſoft cloths duſt it well: if any gold or ſilver 
flowers, afterwards take a piece of crimſon in grain velvet, and 
rub the flowers with it, 


To keep arms, iron, or ſteel from ruſting. 
TAKE the filings of lead, or duſt of lead, finely beaten In 


an iron mortar, putting to it oil of ſpike, which will make the 
iron ſmell well: and if you oil your arms, or any thing that is 
made of iron or ſteel, you may keep them in moiſt airs from 
ruſting. | 


The Jews way to pickle beef, which will go good to the Mal- 
Tudies, and keep a year good in the pickle, and with care 
will go to the Eaſt-Indies. 


TAKE any piece of beef without bones, or take the bones 


out, if you intend to keep it above a month; take mace, cloyes,. 


nutmeg, and pepper, and juniper-berries beat fine, and rub 
the beef well, mixt ſalt and Jamaica pepper, and bay-leaves ; 
let it be well ſeaſoned, let it lie in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot ; . boil ſome of 
the beſt white wine vinegar, lay your meat in a pan or good 
veſſel for the purpoſe, with the pickle ; and when the vinegar 
is quite cold, pour it over, cover it cloſe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well : this is a good way in a hot country, where meat 
will not keep: then it muſt be put into the vinegar a” 
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with the ſeaſoning ;z then you may either roaſt or ſtew it, but 
tis beſt ſtewed, and add a good deal of onion and parſley chop- 
ped fine, ſome white wine, a little catchup, truffles and morels, 
a little good gravy, a piece of butter rolled in flour, or a little 
oil, in which the meat and onions ought to ſtew a quarter of an 
hour before the other ingredients are put in: then put all in, 
and ſtir it together, and let it ſtew till you think it enovgh, 


This is a good pickle in a hot country, to keep beet or veal that 
is drefled, to eat cold. Head 


How to make cyder. 


AFTER all your apples are bruiſed, take half of your quan- 
tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruiſed, but not ſqueezed, in a tub for the 


the apples three or four days, then pull out your tap, and let 
your juice run into ſome other veſle] ſet under the tub to receive 
it; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear; and as you have a quan- 
tity, put it into your veſſel, but do not force the cyder, but let 
it drop as long as it will of its own acccord : having done this, 
after you perceive that the ſides begin to work, take a quantity 
of iftyglaſs, an ounce will ſerve forty gallons, infuſe this into 
ſome of the cyder till it be diflolved ; put to an ounce of iſing- 
glaſs a quart of cyder, and when it is ſo diſſolved, pour it into 
the veſſel, and {top it cloſe for two days, or ſomething more; 
then draw off the cyder into another veſſel : this do fo often till 
you perceive your cyder to be free from all manner of ſediment, 
that may make it ferment and fret itſelf : after Chriſtmas you 
may boil it. You may, by pouring water on the apples, and 
preſſing them, make a pretty ſmall cyder ; if it be thick and 
muddy, by uſing iſinglaſs, you may make it as clear as the reſt; 
you muſt diſſolve the iſinglaſs over the fire, till it be jelly. 


For finins cyder. 


A 


TAKE two quarts of ſkim-milk, four ounces of iſinglaſs, 
cut the iſinglaſs in pieces, and work it luke warm in the milk 
over the fire; and when it is diſſolved, then put it in cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it well 
from top to bottom, for half a quarter of an hour, | 


After 


purpoſe, having a tap at the bottom; let the juice remain upon 


* 
KK —— ——— — — 
— — 
05 AMET. DG GEE tro SI 5 3 2 
— - — 4 — K — —_ — > 
— — K — — — ——ä—ẽ—ñ́—ʒ —B—ꝛ—— — — 


358 Appendix 10 the Art of Cookery. 


After it has fined. 


TAKE ten pounds of raiſins of the ſun, two ounces of turme. 
rick, half an ounce of gipger beaten ; then take a quantity of 
raiſins, and grind them as you do'muſtard ſeed in a bow], with 
a little cyder, and fo the reſt of the raiſins : then ſprinkle the 
turmerick and ginger amongſt it: then put all into a fine can. 
vals bag, and hang it in the middle of the hogſhead cloſe, and 
let it lie. After the cyder has ſtood thus a fortnight or a month, 
then you may bottle it at your pleaſure, 


| To make chouder, a ſea-diſh. 


TAKE a belly- piece of pickle pork, lice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it onions, 
and ſuch ſweet-herbs as you can procure. Take a middling large 
cod, bone and flice it as for crimping, pepper, ſalt, all- ſpice, 
and flour it a little, make a layer with part of the lices ; upon 
that a flight layer of pork again, and on that a layer of biſcuit, 
and fo on, purſuing the like rule, until the kettle is filled to 
about four inches : cover it with a nice paſte, pour in about a 
pint of water, lute down the cover of the kettle, and let the top 
be ſupplied with live wood embers. Keep it over a ſlow fire 
about four hours. | 

When you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a very little India pepper : if you have oy- 
ters, or truffles and morels, it is ſtill better; thicken it with but- 
ter. Obſerve, before you put this ſauce in, to ſkim the ſtew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 
kettle ; cover it cloſe with the paſte, which ſhould be brown. 


To clarify ſugar after. the Spaniſh way. 


TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up 
to a lather ; then let it boil, and ftrain it off: you mult let it 
ſimmer over a Charcoal fire, till it diminiſh to half a pint; then 
put in a large ſpoonful of orange-flower water. 


To make Spaniſh fritters. 
TAKE the inſide of a roll, and ſlice it in three; then ſoak 
it in milk; then paſs it through a batter of eggs, fry them in 
4 ol), 
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oil ; when almoſt done, repaſs them in another batter ; then let 
them 2 till they are done, draw them off the oil, and lay then 
in a diſh ; over every pair of fritters you muſt throw cinnamon, 
ſmall coloured ſugar-plumbs, and clarified ſugar, 


To fricaſey pigeons the Italian way. 


QUARTER them, and fry them in oil; take ſome green 
peaſe, and let them fry in the oil till they are almoſt ready to 
burſt ; then put ſome boiling water to them; ſeaſon it with (alr, 
pepper, onions, garlick, parſley and vinegar, Veal and lamb 
do the ſame way, and thicken with yolks of eggs. 


Pickled beef for preſent uſe, 
TAKE the rib of beef, ſtick it with garlick and cloves ; ſea- 


ſon it with ſalt, Jamaica pepper, mace, and ſome garlick 
pounded; cover the meat with white wine vinegar, and Spaniſh 
thyme : you muſt take care to turn the meat every day, and 
add more vinegar, if _— for a fortnight; then put it in a 
ſtew-pan, and cover it cloſe, and let it ſimmer on a ſlow fire for 
ſix hours, adding vinegar and white wine: if you chuſe, you may 
ſtew a good quantity of onions, it will be more palatable, 


Beef ſteaks after ihe French way. 


TAKE ſome beef ſteaks, broil them till they are half done; 
while the ſteaks are doing, have ready in a ſtew-pan ſome red 
wine, a ſpoonful or two of gravy ; ſeaſon it with ſalt, pepper, 
ſome ſhalots; then take the ſteaks, and cut in ſquares, and put 
in the ſauce: you mult put ſome vinegar, cover it cloſe, and 
let it ſimmer on a flow fire half an hour. 


=. tapon done after the French way. 


TAKE a quart of white wine, ſeaſon the capon with ſalt, 
cloves and whole pepper, a few ſhalots ; then put the capon 
in an earthen pan : you muſt take care it muſt not have room 


to ſhake ; it muſt be covered cloſe, and done on à ſlow charcoal 
WEE 
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To make Hamburgh ſauſages. 


TAKE a pound of beef, mince it very ſmall, with half 3 
pound of the beſt ſuet ; then mix three quarters of a pound of 
ſuet cut in large pieces; then ſeaſon it with pepper, cloves, nut- 
meg, a great quantity of garlick cut ſmall, ſome white wine vi- 

negar, ſome bay- ſalt, and common ſalt, a glaſs of red wine, and 
one of rum; mix all this very well together; then take the 
largeſt gut you can find, and ſtuff it very tight; then hang it 
up a chimney, and ſmoke it with ſaw duſt for a week or ten 
days; hang them in the air, till they are dry, and they will keep 
a year. They are very good boiled in peaſe porridge, and roaſted 
with toaſted bread under it, or in an amlet. 


Sauſages after the German way. 


TAKE the crumb of a two-penny loaf, one pound of ſuet, 

half a lamb's lights, a handful of parſley, ſome thyme, marjory, 
and onion; mince all very ſmall; then ſeaſon with ſalt and pep- 
per. Theſe muſt be ſtuffed in a ſheep's gut; they are fried in 
oil or melted ſuet, and are only fit for immediate uſe. | 


A turkey ſtuſted after the Hamburgh way. 


TAKE one pound of beef, three quarters of a pound of ſyet 
mince it very ſmal], ſeaſon it with ſalt, pepper, cloves, mace 
and ſweet marjoram; then mix two or three eggs with it 
«looſen the {kin all round the turkey, and ſtuff it. Ir muſt be 

roaſted. __ oh wats 


Chickens dreſſed Me French way. . 


TAKE them and quarter them, then broil, crumble over them 
a little bread and parſley ; when they are half done, put them 
in a {tew-pan, with three or four ſpoonfuls of gravy, and double 
the quantity of white wine, falt and pepper, ſome fried veal 
balls, and ſome ſuckers, onions, ſhalots, and ſome green gooſe- 
berries or grapes when in ſeaſon: cover the pan cloſe, and let it 
ſtew on a charcoal fire for an hour; thickea the liquor with the 
yolks of eggs, and the juice of lemon; garniſh the diſh with 
{ried ſuckers, ſliced lemon, and the 1:vers. 


A caſf"; 
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A calf's head dreſſed after the Dutch way, 


TAKE half a pound of Spaniſh peaſe, lay them in water a 
night ; then one pound of whole rice; mix the peaſe and rice 
together, and lay it round the head in a deep diſh; then take 
two quats of water, ſeaſon it with pepper and ſalt, and coloured 
with ſaffron, then ſend it to bake, 


Chickens and turkies dreſſed after the Dutch way. 


BOIL them, ſeaſon them with ſalt, pepper and cloves; then 
to every quart of broth put a quarter of a pound of rice or ver- 
micelli : it is eat with ſugar and cinnamon, The two laſt may 


be left out. 


To make a ſricaſey of calves feet and chaldron, after the 


Italian way. 


TAKE the crumb of a threepenny loaf, one pound of ſuet, 
z large onion, two or three handfuls of parſley, mince it ver 
ſmall, ſeaſon it with ſalt and pepper, three or four eloves of 
garlick, mix with eight or ten eggs; then ſtuff the chaldron 
take the feet and put them in a deep ftew-pan ; it muſt ſtew 
upon a ſlow fire till the bones are looſe; then take two quarts 
of green peaſe, and put in the liquor; and when done, you 
muſt thicken it with the yolks of two eggs and the juice of a 
lemon. It muſt be ſeaſoned with pepper, ſalt, mace, and onion, 
ſome parfley and garlick. You muſt ſerve it up with the above- 
ſaid pudding in the middle of the diſh, and-garniſh the diſh with 
fried ſuckers, and ſliced onion. | 


To make a cropadeu, a Scotch diſh, Sc. 


TAKE oatmeal and water, make a dumplin; put in the 
middle a haddock's liver, ſeaſon it well with pepper and alt; 
boil it well in a cloth as you do an apple-dumplin. The liver 
diſſolves in the oatmeal, and eats very fine, 


To pickle the fine purple cabbage, ſo much admired at the 
great tables, 


TAKE two cauliflowers, two red cabbages, have a peck of 
kidney- beans, ſix ſticks, with fix cloves of garlick on each ſtick ; 
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waſh all well, give them one boil up, then drain them on a ſieve, 
and lay them leaf by leaf upon a large table, and ſalt them with 


bay- ſalt; then lay them a- drying in the ſun, or in a ſlow oven, 
until as dry as cork. 


To make the pickle. 


TAKE a gallon of the beſt vinegar, with-one quart of water, 
and a handful of ſalt, and an ounce of pepper; boil them, let 
it ſtand till it is cold; then take a quarter of a pound of ginger, 
cut it in pieces, ſalt it, let it ſtand a week; take half a pound of 
muſtard ſeed, waſh it, and lay it to dry; when very dry, bruiſe 
half of it; when all is ready for the jar, lay a row of cabbage, a 
row of cauiiflowers and beans; and throw betwixt every row 
your muſtard- ſeed, ſome black pepper, fome Jamaica pepper, 
ſome ginger ; mix an ounce of the root of turmerick powdered; 
put in the pickle, which muſt go over all. It is beſt when it 
hath been made two years, though it may be uſed the firſt year, 


To raiſe muſhrooms, 


COVER an old hot-bed three or four inches thick, with fine 
garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horſe muck-hill, or old rotten ſtubble; 
when the bed has lain ſome time thus prepared, boil any muſh- 
rooms that are not fit for uſe, in water, and throw the water on 


your prepared bed, in a day or two after, you will have the 
beſt ſmall button muſhrooms. | 


The flag*s heart water. 


TAKE balm four handfuls, ſweet-marjoram one handful, 
roſemary flowers, clove-jillilowers dried, dried rofe-buds, bor- 
rage-flowers, of each an ounce; marigold-flowers half an 
ounce, lemon- peel two ounces, mace and cardimum, of each 
thirty grains; of cinnamon fixty grains, or yellow and white 
ſanders, of each a quarter of an ounce, ſhavings of harts-horn 
an ounce; take nine oranges, and put in the peel; then cut 
them in ſmall pieces; pour upon theſe two quarts of the beſt 
Rhenith, or the beſt white wine; let it infuſe three or four days, 
being very cloſe {topped in a cellar or cool place: if it infuſe 
nine or ten days, it is the better, 
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Take a ſtag's heart, and put off all the fat, and cut it very 
ſmall, and pour in ſo much Rheniſh or white wine as will cover 
it; let it ſtand all night cloſe covered in a cool place; the next 
day add the aforeſaid things to it, mixing it very well together ; 
adding to it a pint of the beſt roſe- water, and a pint of the juice 
of celandine : if you pleaſe you may put in ten grains of aftron 
and ſo put it in a glaſs, ftill diſtilling in water, raiſing it well 
to keep in the ſteam, both of the ſtill and receiver, | 


To make angelica water. 


TAKE eight handfuls of the leaves, waſh them and cut them, 
and lay them on a table to dry; when they are dry, put them 


into an earthen pot, and put to them four quarts of ſtrong wine- 


lees; let it ſtay for twenty-four hours, but ſtir it twice in the 
time; then put it into a warm ſtill or an alembeck, and draw it 
off; cover your bottles with a paper, and prick holes in it, ſo 
let it ſtand two or three days; then mingle it all together, and 


ſweeten it; and when it is ſettled, bottle it up, and ſtop it 


cloſe. 


20 make milk water. 


TAKE the herbs agrimony, endive, fumetory, balm, elder 
flowers, white nettles, water creſſes, bank creſſes, ſage, each 
three handfuls; eye-bright, brook-lime, and celandine, each 


two handfuls; the roſes of yellow dock, red madder, fennel, 


horſe-raddiſh and liquorice, each three ounces ; raifins ſtoned 
one pound, nutmegs fliced, winter bark, turmeric, galangal, 
each two drams ; carraway and fennel ſeeds three ounces, one 


gallon of milk. Diſtil all with a gentle fire in one day. You 


may add a handful of May wormwood, 


To make ſlip-coat cheeſe. 


TAKE fix quarts of new milk hot from the cow, the ſtroak- 
ings, and put to it two ſpoonfuls of rennet ; and when it is hard 
coming, lay it into the fat with a ſpoon, not breaking it all 
then preſs it with a four pound weight, turning of it with a dry 
cloth once an hour, and every day ſhifting it into freſh graſs. 
It will be ready to cut, if the weather be hot, in fourteen days. 
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To make a brick-back cheeſe. I muſt be made in September. 


TAKE two gallons of new milk, and a quart of good cream, 
heat the cream, put in two ſpoonfuls of rennet, and when it 
is come, break it a little; then put it into a wooden mould, in 
the ſhape of a brick. It muſt be half a year old before you eat 
it: you muſt preſs it a little, and fo dry it. Yi 


To make cordial poppy water, 


TAKE two gallons of very good brandy, and a peck of pop. 
pies, and put them together in a wide-mouth'd glaſs, and let 
them ſtand farty-cight hours, and then ſtrain the poppies out; 
take a pound of raiſins of the ſun, ſtone them; and an ounce of 
coriander ſeed, and an ounce of ſweet fennel ſeeds, and an ounce 
of liquorice ſliced, bruiſe them all together, and put them into 
the brandy, with a pound of good powder ſugar, and let them 
ſtand four or eight weeks, ſhaking it every day; and then ſtrain 
it off, and bottle it cloſe up for uſe. 


| To make white mead. 


TAKE five gallons of water, add to that one gallon of the 
beſt honey; then ſet it on the fire, boil it together well, and 
ſkim it very clean ; then take it off the fire, and ſet it by; then 
take two or three races of ginger, the like quantity of cinnamon 
and nutmegs, bruiſe all theſe groſsly, and put them in a little 
Holland bag in the hot liquor, and ſo let it ſtand cloſe co- 
vered till it be cold ; then put as much ale-yeaſt to it as will 
make it work, Keep it in a warm place as they do ale; and 
when it hath wrought well, tun it up; at two months you may 
drink it, having been bottled a month. If you keep it four 
months, it will be the better. 


To mae brown poltage. 


' TAKE a piece of lean gravy- beef, and cut it into thin collops, 
and hack them with the back of a cleaver; have a ſtew-pan 
over the fire, with a piece of butter, alittle bacon cut thin; let 
them be brown over the fire, and put in your beef: let it ſtew till 
it be very brown ; put in a little flour, and then have your broth 
ready and fill up the ſtew-pan; put in two onions, a ew. 
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of ſweet herbs, cloves, mace, and pepper; let all ſtew together 


an hour covered; then have your bread ready toaſted hard to put 


in your diſh, and ſtrain ſome of the broth to it, through a fine 
ſieve; puta fowl of ſome ſort in the middle, with a liefe boiled 
ſpinage minced in it; garniſhing your diſh with boiled lettuces, 
ſpinage and lemon. 


To make white barley pottage, with a large chicken in the 
middle. 


FIRST make your ſtock-with an old hen, a knuckle of veal, 
a ſcraig end of mutton, ſome ſpice, ſweet-herbs and onions; boil 
all together till it be ſtrong enough ; then have your barley ready 
boiled very tender and white, and ftrain ſome of it through a 
cullender; have your bread ready toaſted in your diſh, with ſome 
fine green herbs, minced charvel, ſpinage, ſorrel; and put into 
your diſh ſome of the broth to your bread, herbs, and chicken ; 
then barley, ſtrained and re-ftrained ; ſtew all together in the 
diſh a little while; garniſh your diſh with boiled lettuces, ſpi- 
nage, and lemon. LT FG. 


Engliſh Jews puddings ;, an excellent diſh for fix or ſeven 
People, for the expence of ſixpence, 


TAKE a calf's lights, boil them, chop them fine, and the 
crumb of a twopenny loaf ſoftened in the liquor the lights were 
boiled in; mix them well together in a pan; take about half a 


pound of kidney fat of a loin of veal or mutton that is roaſted, or 


beef; if you have none, take ſuet; if you can get none, melt a 
little butter and mix in; fry four or five onions, cut ſmall and 
fried in dripping, not brown, only ſoft; a very little winter-fa- 


voury and thyme, a little lemon- peel ſhred fine; ſeaſon with all- 


ſpice, pepper, and ſalt to your palate, break in two eggs; mix 
it all well together, and have ready ſome ſheep's guts nicely 
clean'd, and fill them and fry them in dripping. This is a very 
good difh, and a fine thing for poor people; becauſe all ſort of 
lights are good, and will do, as hog's, ſheep's, and bullock's, but 
calf's are beſt; a handful of parſley boiled and chopped fine, is 
very good, mixed with the meat. Poor people may, inſtead of 
the fat above, mix the fat the onions were fried in, and they will 
be very good, | 
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To make a Scotch haggaſs. 


TAKE the lights, heart, and chitterlings of a calf, chop them 
very fine, and a pound of ſuet chopped fine ; ſeaſon with pep. 
per and falt to your palate ; mix in a pound of flour, or oatmeal, 
roll it up, and put it into a ealf's bag, and boil it; an hour and 
balf will do it. Some add a pint of good thick cream, and put 
in a little beaten mace, clove or nutmeg; or all-ſpice is very 
good in it. | | | 


To make it ſweet with fruit, 


TAKE the meat and ſuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of currants 
waſhed very clean, a pound of raiſins ſtoned and chopped fine, 
half a pint of ſack; mix all well together, and boil it in the 
calf's bag two hours. You muſt carry it to table in the bag it 
is boiled in, 


To make ſour crout, 


TAKE your fine hard white cabbage, cut them very ſmall, 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make; put them in the tub: to every 
four or hve cabbages, throw in a large handful of falt ; when you 
have done as many as you intend, Jay a very heavy weight on 
them, to preſs them down as Hat as poſſible, throw a cloth on 
them, and lay on the cover; let them ſtand a month, then you 
may begin to uſe it. It will keep twelve months, but be ſure to 
keep it always cloſe covered, and the weight on it; if you throw 
a few carraway ſeeds pounded fine amongſt it, they give it a fine 
flavour. The way to dreſs it is with a fine fat piece of beef ftew- 
ed together. It is a diſh much made uſe of amongſt the Ger- 
mans, and in the North Countries, where the froſt kills all the 
cabbages; therefore they preſerve them in this manner, before 
the iroſt takes them. 

Cabbage: ſtalks, cauliflower-ſtalks, and artichoke-ſtalks, pecl'd 
and cut fine down in the ſame manner, are very good. 


To keep green peaſe, beans, &c. and fruit, freſh and good 
till Chriſtmas, : 5 


OBSERVE to gather all your things on a fine clear day, in the 
increaſe or full moon; take well-glazed earthen or ſtone pots 
quite 
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quite new, that have not been laid in water, wipe them clean, 
lay in your fruit very carefully, and take great care none is 
bruiſed or damaged in the leaſt, nor too ripe, but juſt in their 
prime; ſtop down the jar cloſe, and pitch it, and tie a leather 
over. Do kidney beans the ſame; bury them two feet deep in 
the earth, and keep them there till you have occaſion for them. 
Do peaſe and beans the ſame way, only keep them in the pods, 
and don't let your peaſe be either too young or too old; the one 
will run to water, and the other the worm will eat; as to the 
two latter, lay a layer of fine writing ſand, and a layer of pods, 


and ſo on till full; the reſt as above. Flowers you may keep the 
ſame way. 


To make paco lilla, or Indian pickle, the ſame the mangos 
come over in. 


TAKE a pound of race-ginger, and lay it in water one night; 
then ſcrape it, and cut it in thin ſlices, and put to it ſome falt, 
and let it ſtand in the ſun to dry; take long pepper two ounces, 
and do it as the ginger. Take a pound of garlick, and cut it in 
thin ſlices, and ſalt it, and let it ſtand three days; then waſh it 
well, and Jet it be falted again, and ſtand three days more ; then 
waſh it well and drain it, and put it in the ſun to dry. Take a 
quarter of a pound of muſtard-ſeeds bruiſed, and half a quarter of 
an ounce of turmerick : put theſe ingredients, when prepared, 
into a large ſtone or glaſs jar, with a gallon of very good white 
wi vinegar, and ſtir it very often for a fortnight, and tie it up 

oſe. 

In this pickle you may put white cabbage, cut in quarters, and 
put in a brine of ſalt and water for three days, aad then boil 
freſh ſalt and water, and juſt put in the cabbage to ſcald, and 
preſs out the water, and put itin the ſun to dry, in the ſame man- 


ner as you do cauliflowers, cucumbers, melons, apples, French 


beans, plumbs, or any ſort of fruit. Take care they are all 
well dried before you put them into the pickle: you need 
never empty the jar, but as the things come in ſeaſon, put them 
in, and ſupply it with vinegar as often as there is occaſion. 

If you would have your pickle look green, leave out the tur- 
merick, and green them as uſual, and put them into this pickle 
cold. 

In the above, you may do walnuts in a jar by themſelves; put 


the walnuts in without any preparation, tied cluſe down, and 
kept ſome time. | 


To 


will go good to the Eaſt- Indies. All ſorts of ſiſh fried well in 
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Jo preſerve cucumbers equal with any Italian fweetmeat, 
TAKE fine young gerkins, of two or three different ſizes ; 


put them into a ſtone jar, cover them well with vine-leaves, fill 


the jar with ſpring-water, cover it cloſe ; let it ſtand near the fire, 
ſo as to be quite warm, for ten days or a fortnight ; then take 
them out, and throw them into ſpring-water, they will look. 
quite yellow, and ſtink, but you muſt not mind that. Have 
ready your preſerving-pan ; take them out of that water, and 
put them into the pan, cover them well with vine-leaves, fill it 


with ſpring-water, ſet it over a charcoal fire, cover them cloſe, 


and let them ſimmer very flow ; look at them often, and when 
you ſee them turned quite of a fine green, take off the leaves, 
and throw them into a large ſieve; then into a coarſe cloth, 
four or five times doubled; when they are cold, put them into 
the jar, and have ready your ſyrup, made of double: refined ſu- 
gar, in which boil a great deal of lemon- peel and whole ginger; 
pour it hot over them, and cover them down cloſe; do it three 
times; pare your lemon- peel very thin, and cut them in long 
thin bits, about two inches long; the ginger muſt be well boiled 
in water before it is put in the ſyrup. Take long cucumbers, 
cut them in half, ſcoop out the inſide; do them the ſame way: 
they eat very fine in minced pies or puddings; or boil the ſyrup 
to a candy, and dry them on ſieves. 


The Jews way of preſerving ſalmon, and all ſorts of fiſh. 


TAKE either ſalmon, cod, or any large fiſh, cut off the head, 
waſh it clean, and cut it in ſlices as crimp'd cod is, dry it very 
well in a cloth; then flour it, and dip it in yolks of eggs, and 
fry it in a great deal of oil, till it is of a fine brown, and well 
done; take it out and lay it to drain, till it is very dry and cold. 


Whitings, mackrel, and flat iſh, are done whole; when they 


are quite dry and cold, lay them in your pan or veſſel, throw in 
between them a good deal of mace, cloves, and ſliced nutmeg, 
a few bay-leaves ; have your pickle ready, made of the beit 
white wine vinegar, in which you muſt boil a great many cloves 
of garlick and ſhalot, black and white pepper, Jamaica and 
Jong pepper, juniper berries and ſalt; when the garlick begins to 


be tender, the pickle is enough: when it is quite cold, pour it 


on your fiſh, and a little oil on the top. They will keep good 
a twelvemonth, and are to beeat cold with oil and vinegar: they 


oil, 


Appendix to the Art of Cookery. 379 


oil, eat very fine cold with ſhalot, or oil and vinegar. Obſerve, 
in the pickling of your fiſh, to have the pickle ready : firſt put a 
little pickle in; then a layer of fiſh; then pickle; then a little 
fiſh, and ſo lay them down very cloſe, and to be well covered; 
put a little lafflon in the pickle. Frying fiſh in common oil is 
not ſo expenſive with care; for preſent uſe a little does; and if 
the cook is careful not to burn the oil, or black it, it will fry 
them two or three times with care, 


To preſerve tripe to go to the Eaſt- Indies. 


GET a fine belly of tripe, quite freſh, Take a four gallon 
caſk well hooped, lay in your tripe, and have your pickle ready 
made thus: take ſeven quarts of ſpring-water, and put as much 
ſalt into it as will make an egg ſwim, that the little end of the 
egg may be about an inch above the water; (you muſt take care 
to have the fine clear ſalt, for the common ſalt will ſpoil it) 
add a quart of the beſt white wine vinegar, two ſprigs of roſe- 
mary, an ounce of all-ſpice, pour it on your tripe ; let the cooper 
faſten the caſk down directly; when it comes to the Indies, it 
muſt not be opened till it is juſt a-going to be dreſſed ; for it 
won't keep after the caſł is opened. The way to dreſs it is, lay 
it in water half an hour; then fry it or boil it as we do here. 


The manner of dreſſing various ſorts of dried fiſh; as ſtock- 
Mg, cod, ſalmon, whitings, Cc. 


The general rule for ſleeping of dried fiſh, the flock-fiſh excepted. 


ALL the kinds, except ſtock-fiſh, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoke of wood-fires in chimney corners ; and in either 
caſe, require the being ſoftened and freſhened in proportion 
to their bulk or bigneſs, their nature or dryneſs ; the very dr 
ſort, as, bacalao, cod-fiſh or whiting, and ſuch like, ſhould be 
ſteeped in luke-warm milk and water; the ſteeping kept as 
near as poſſible to an equal degree of heat. The larger fiſh 
ſhould be ſteeped twelve, the ſmall, as whiting, &c. about two 
hours. The cod are therefore laid to ſteep in the evening, the 
whitings, &c. in the morning before they are to be dreſſed; after 
the time of ſteeping, they are to be taken out, and hung up by 
the tails until they are dreſſed: the reaſon of hanging them up is, 
that they foften equally as in the ſteeping, without extracting too 
much of thereliſh, which would make them inſipid; when thus 


| pre 
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prepared, the ſmall fiſh, as whiting, tuſk, and ſuch like, are 
flowered and laid on the gridiron ; and when a little hardened 
on the one ſide, muſt be turned and bafted with oil upon a 
feather; and when baſted on both fides, and well hot through, 
taken up, always obſerving, that as ſweet oil ſupples, and ſup. 
plies the fiſh with a kind of artificial juices, ſo the fire draws 
out thoſe juices and hardens them ; therefore be careful not to 
let them broil too long; no time can be preſcribed, becauſe of 
the difference of fires, and various bigneſs of the fiſh. A clear 
charcoal fire is much the beft, and the fiſh kept at a good diſ. 
tance to broil gradually: the beſt way to know when they are 
enough is, they will ſwell a little in the baſting, and you muſt 
not let them fall again. | 

The ſauces are the ſame as uſual to ſalt- fiſn, and garniſh with 
oyſters fried in batter, 

But for a ſupper, for thoſe that like ſweet oil, the beſt ſauce 
is oil, vinegar, and muſtard beat up to a conſiſtence, and ſerved 
vp in ſaucers. | 

If boiled as the great fiſh uſually are, it ſhould be in milk and 
water, but not ſo properly boiled as kept juſt fimmering over an 
equal fire; in which way, half an hour will do the largeſt fiſh, 
and five minutes the ſmalleſt. Some people broil bath ſorts af- 
ter ſimmering, and ſome pick them to pieces, and then toſs them 
PP in a pan with fried onions and apples. 5 
They are either way very good, and the choice depends on 
the weak or ſtrong ſtomach of the caters. 


Dried ſalmon muſt be differently managed ; 


FOR though a large fiſh, they do not require more ſteeping 
than a whiting ; and when laid on the gridiron, ſhould be mo- 
derately peppered, ESL 


De dried berring, | 
INSTEAD of milk and water, ſhould be ſteeped the like time 
as the whiting, in ſmall beer; and to which, as to all kind of 
broiled ſalt-fiſh, ſweet oil will always be found the beſt baſt- 
ing, and no way affect even the delicacy of thoſe who do not 


Stock-fifp, | 


ARE very different from thoſe before-mentioned ; they being 
dried in the froſt without ſalt, are in their kind very _ 
1 | 5 
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and are only eatable by the ingredients that make them.ſo, and 
the art of cookery; they ſhould be firſt beat with a ſledge han- 


mer on an iron anvil, or on a very ſolid ſmooth oaken block ; 
and when reduced almoſt to atoms, the ſkin and bones taken 


away, and the remainder of the fiſh ſteeped in milk and warm 


water until very ſoft; then ſtrained out, and put into a ſoop- 
diſh with new milk, powdered cinnamon, mace, and nutmeg ; 
the chief part cinnamon, a paſte round the edge of the diſh, and 
put in a temperate oven to ſimmer for about an hour, and then 
ſerved up in the place of pudding. 5 I „ 
N. B. The Italians eat the ſkin boiled, either hot or cold, 
and moſt uſually with oil and vinegar, preferring the ſkin to the 
body of the fiſn. 2 Rt a6: 


| The way of curing mackrel, 
BUY. them as freſh as poſſible, ſplit them down the backs, 
open them flat; take out the guts, and waſh the fiſh very clean 
from the blood, hang them up by the tails to drain well; do 
| this in the cool of the evening, or in a very cool place; ftrew 


ſalt at the bottom of the pan, ſprinkle the fiſh well with clean 


ſalt, lay them in the pan, belly to belly, and back to back; let 
them lie in the ſalt about twelve hours, waſh the ſalt clean off in 


the pickle, hang them again up by the tails half an hour to drain; 


pepper the.infides moderately, and lay them to dry on inclining 


ſtones facing the ſun; never leaving them out when the ſun is 


off, nor lay them out before the ſun has diſperſed the dews, and 
the ſtones you lay them on be dry and warm. A week's time 


of fine weather perfectly cures them; when cured, hang them up 
by tails, belly to belly, in a very dry place, but not in ſea co 


ſmoak, it will ſpoil their flavour. 1 
3 To dreſs cured mackrel. „ 
EITHER fry them in boiling oil, and lay them to drain, or 

broil them before, or on a very clear fire: in the laſt caſe, baſte 

them with oil and a feather; ſauce will be very little wanting, 


as they will be very moiſt and mellow, if good in kind; other- | 


wiſe you may uſe melted butter and crimped parſley. 


Cualves feet geedl. 
CUT a calf's foot into four pieces, put it into a ſauce- pan, 
with half a pint of ſoft water, and a middling potatoe; TO 
| the 


| | ith. 
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the outſide ſkin clean off, {lice it thin, and a middling onion 
peeled and fliced thin, ſome beaten pepper and ſalt, cover it 
cloſe, and let it ſtew very ſoftly for about two hours after it 
boils ; be ſure to let it fimmer as ſoftly as you can: eat it with- 
out any other ſauce; it is an excellent diſh. 


 Topickle a buttock of beef. 


TAKE a large fine buttock of well fed ox beef, and with 2 
long narrow knife make holes through, through which you 
muſt run ſquare pieces of fat bacon, about as thick as your fin- 

„in about a dozen or fourteen places, and have ready a great 
deal of parſley clean waſhed and picked fine, but not chopped ; 
and in every hole where the bacon is, ſtuff in as much of the 
parſley as you can get in, with a long round ſtick ; then take 
half an ounce of mace, cloves and nutmegs, an equal quantity of 
each, dried before the fire, and pounded fine, and a quarter of 
an ounce of black pepper beat fine; a quarter of an ounce of 
cardamom-ſeeds beat fine, and half an ounce of juniper berries 
beat fine, a quarter of a pound of loaf-ſugar beat fine, two large 
ſpoonfuls of fine ſalt, two tea-ſpoonfuls of India pepper; mix 
all together, and rub the beef well with it; let it he in this 
pickle two days, turning and rubbing it twice a day; then throw 
into the pan two bay-leaves ; ſix ſhalots peeled and cut fine, and 
pour a pint of fine white wine vinegar over it, keeping it turned 
and rubb'd as above; let it lie thus another day; then pour over 
it a bottle of red- port or. Madeira wine ; let it lie thus in this 
pickle a week or tendays; and when you dreſs it, ſtew it in the 
pickle it lies in; with another bottle of red wine; it is an excel- 
lent diſh, and eats beſt cold, and will keep a month or ſix weeks 
good. | 1554 | F314 | | 


To make a fine bitter, 


TAKE an ounce of the fineſt Jeſuit powder, half a quarterof 
an ounce of ſnake-root powder, half a quarter of an ounce of 
falt of wormwood, half a quarter of ſaffron, half a quarter of 
cochineal; put it into a quart of the beſt brandy, and let it ſtand 
twenty-four hours; every now and then ſhaking the bottle. 


An approved method prafiiſed by Mrs. Dukely, the queen's 
tyre-woman, to preſerve hair, and make it grow thick. 


TAKE one quart of white wine, put in one handful of rdſe- 
mary flowers, half a pound of honey, diſtil them together; then 
F ks | 6 , 


add 
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add a quarter of a pint of oil of ſweet-almands, ſhake it very 


well together, put a little of it into a cup, warm it blood warm, 
rub it well on your head, and comb it dry. 


A powder for the beart- burn. 


TAKE white chalk ſix ounces; eyes and claws of crabs, of 
each an ounce; oil of nutmeg fix drops; make them into a fine 
powder. About a dram of this in a glaſs of cold water is an 
infallible cure for the heart-burn. 5 


A fine lip ſalve. 


TAKE two ounces of virgin's wax, two ounces of hog's lard, 
half an ounce of ſpermacetti, one ounce of oil of ſweet-almonds, 
two drams of balſam of Peru, two drams of alkanet root cut 
ſmall, fix new raiſins ſhred ſmall, a little fine ſugar, ſimmer 
them all together a little while; then ſtrain it off into little pots. 
It is the fineſt lip ſalve in the world. _—_ | 


To make Carolina ſnow balls. N 
' TAKE half a pound of rice, waſh it clean, divide it into ſix 


parts; take ſix apples, pare them and ſcoop out the core, in 


which place put a little lemon-peel ſhred very fine; then have 
ready ſome thin cloths to tie the balls in : put the rice in the 


cloth, and lay the apple on it, tie them up cloſe ; put them into 


cold water, and when the water boils, they will take an hour and 
A 8 855 boiling: be very careful how you turn them into the 
di 


„that you don't break the rice, and they will look as white 


as ſnow, and make a very pretty diſh. The ſauce is, to this 
quantity, a quarter of a pound of freſh butter, melted thick, a 
glaſs of white wine, alittle nutmeg and beaten cinnamon, made 
very ſweet with ſugar : boil all up together, and pour it into a 
baſon, and ſend to table, | 


4 Carolina rice pudding. 
TAKE half a pound of rice, waſh it clean, put it into a ſauce- 


pan, with a quart of milk, keep it ſtirring till it is very thick; 


take great care it don't burn; then turn it into a pan, and grate 
ſome nutmeg into it, and two tea ſpoonfuls of beaten cinnamon, 
a little lemon peel ſhred fine, fix apples, pared and chopped 


ſmall: mix all together with the yolks of three eggs, and ſweet- 


ened 
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ened to your palate; then tie it up cloſe in a cloth; put it into 
boiling water, and be ſure to keep it boiling all the time ; an 
hour and a quarter will boil it. Melt butter and pour over it, 
and throw ſome fine ſugar all over it; and a little wine in the 
ſauce will be a great addition to it. = 


To diftil treacle water, lady Monmouth's way. 


TAKE three ounces oſ hartſhorn, ſhaved and boiled in burrage 
water, or ſuccory wood, ſorrel or reſpice water; or three pints 
of any of theſe waters boiled to a jelly, and put the jelly and 
hartſhorn both into the ſtill 5 and add a pint more of theſe waters 
when you put it into the ſtil] ; take the roots of alicampane, gen- 
tian, cypreſs-tuninſil, of each an ounce; of bleſs'd thiſtle, call'd 
cardus, and angelica, of each an ounce; of ſorrel roots two 
ounces ; of balm, of ſweet marjoram, of burnet, of each half a 
handful ; lilly comvally flowers, burrage, bugloſs, roſemary, and 
marigold flowers, of each two ounces ; of citron rhinds, car- 
dus ſeeds and citron ſeeds, of alkermes-berries and cochineal, 
each of theſe an ounce. 


Prepare all theſe ſimples thus. 


Gather the flowers as they come in ſeaſon, and put them in 
glaſſes with a large mouth, and put with them as much good 
ſack as will cover them, and tie up the glaſſes cloſe with blad- 
ders wet in the ſack, with a cork and leather tied upon it cloſe ; 
adding more flowers and ſack as occaſion is; and when one glaſs 
is full, take another, till you have your quaatity of flowers to di- 
ſtil; put cochineal into a pint bottle, with half a pint of ſack, and 
tie it up cloſe with a bladder under the cork, and another on the 
top wet in ſack, tied up cloſe with brown thread; and then cover 
it up cloſe with leather, and bury it ſtanding upright in a bed of 
hot horſe-dung for nine or ten days; look at it, and if diſſolved, 
take it out of the dung, but don't open it till you diſtil; flice all 
the roſes, beat the ſeeds and the alkermes- berries, and put them 
into another glaſs; amongſt all, put no more ſack than needs; 
and when you intend to diſtil, take a pound of the beſt Venice 
treacle, and diſſolve it in fix pints of the beſt white wine, and 
three of red roſe-water, and put all the ingredients into a baſon, 
and ſtir them all together, and diſtil them in a glaſs ſtill, balnea 
mariæ; open not the ingredients till the ſame day you diſtil. 
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Luonp, to make an almond 
ſoop, 150. An almond 
fraze, 159. To make pretty 
almond puddings, 166. An- 
other way to make an almond 
pudding, 208. To boil an al- 
mond pudding, 209. To make 
the Ipſwich almond pudding, 
216. Almond hogs puddings, 
three ways, 248, 249. Almond 
cheeſecakes, 179. Almond cuſ- 
tards, 280. Almond cream, 283. 


Almond rice, 245. Howto make 


al mond knots, 347. To make 
almond milk for a waſh, 348. 
How to make fine almond cakes, 


353. To makealmond butter, 361 | 
AmuLET, to make an amulet of 


beans, 203. a 
Anchov v, to make anchovy ſauce, 
119. Anchovies, 308. 
Anxpovilles, or calf's chitter- 
lings, to dreſs, 58. 
AxckILIco, how to candy it, 359. 
APPLE-FRITTERsS, how to make, 
156. To make apple frazes, 159. 
A pupton of apples, 161. To 
bake apples whole, ib. To make 


black caps of apples, ib. An ap- 
ple pudding, 211, 220. rr 


dumplings, two ways, 222. 

florentine of apples, 223. An 

apple pye, 225. 
ArRIcor-rUDDIN S, how to make, 


210, 216, 220. To pickle apri- 


cots, 265. To preſerve apricots, 
304. 348. Tomake thin apricot 
chips, 349. How to preſerve 
apricots green, 354 
ArRIL, fruits yet gd 
Arms, of iron or ſteel, 
keep from ruſting, 366. 
ArTiCHOKEs, how to dreſs, 17. 
To make a fricaſey of artichoke- 
bottoms, 191. To fry artichokes, 


326. 


how to 


E X. 
ib. To make an artichoke pye, 
223. To keep aftichoke bor: 
toms dry, 242, To fry arti- 
choke bottoms, ib, To ragod 
artichoke bottoms, ib. Tofii- 
caſey artichoke bottoms, 243. 
To pickle young artichokes, 
269. To pickle artichoke bot- 
toms, 270. To keep artichokes 
all the year, 30g. To dreſs arti- 
choke ſuckers the Spaniſh way, 
344. To ary artichoke-ſtalks, 
ib. Artichokes preſerved the 
Spaniſh way, ib. 
AsPaRaGUs,how to dreſs 17. How 
to make a ragoo of alparagus, 
110. To dreſs aſparagus and 
eggs, 192. Aſparagus forced in 
French rolls, 195. To pickle 
' aſparagus, 263, Aſparagus 
dreſſed the Spaniſh way, 343. 
AvucusT,the product of the kitchen 
and fruit-garden this month, 327 


Bacon, how to make, 259. How 
to chuſe Engliſh bacon, 320. 
See Beans. | 

BakE, to bake a pig, 4. A leg of 
beef, 20. An ox's head, ib. A 
calf's head, 27. A ſheep's head, 
28. Lamb and rice, 50. Bak'd 
mutton chops, ib. Ox's palates 
bak'd, 118. Tobake turbuts, 
172. Analmond pudding; 208, 
Fiſh, 243. An oatmeal pudding, 
245. A rice pudding, ib. Bak'd 
cuſtards, how to make, 280. 

BAL u, how to diſtil, 314. 

BamBoo, an imitation of, how to 
pickle, 270. | 

BAK RHEL, afiſh, how to chuſe, 324. 

BAaRkBERRIES, how to pickle, 268. 
To preſerve barberries, 3559. 

BARLEY-S00P, how to make, 
151. To make barley- gruel, 154. 
A pearl barley pudding, 210. A 

C c French 


1 d 


French barley pudding, 21 1. | 


Barley water, 239. 
cream, 282, 361. 
Ba R M, to make bread without, 229. 
BaTTER, how to make a batter 

pudding, 213. To make a bat- 
ter pudding without eggs, ib. 
Brans and Bacon, how to dreſs, 
18 To make a fricaſey of kid- 
ney beans, 109, 'Fo dreſs Wind- 
ſor beans, ib. To make a ragoo 
of French beans, 196. A ragoo 
of beans with a force, ib, Beans 
ragoo'd with a d 197. 
Beans ragoo'd with parſnips, ib. 
Beans rzgoo'd with potatoes, 1b. 
How to dreſs beans in ragoo. 
202. How to make an amulet 
of beans, 203. To make a bean 
tanſey, ib. Beans dreſſed the 
German way, 343- 
BEET-RKOOr, how to pickle, 265. 
BrDsrgAb, to clear of bugs, 
339. 
Beer, how to roaſt, 2, 12. Why 
not to be ſalted before it is laid 
to the fire, 2. How to be kept 
before it is dreſſed, ib. Its pro- 
per garniſh, ib. How to draw 
beef gravy, 18. To bake a leg 
of beef, 20. How to ragoo a 
piece of beef, 33. To force a 
Jurloin of beef, 34. To force 
the inſide of a rump of beef, the 
French faſhion, ib. Beef Escak- 
LOT, 36. Beef ala daube, ib. 
Beef a la mode in pieces, ib, 
' Beef a la mode the French way, 
ib. Becfolives, 37. Beef col- 
lope, ib. To ſtew beef ſteaks, 
38. To fiy beef ſteaks, ib. A 


Barley 


jecond way to fry beef ſteaks, ib. 


Another way to do beef ſteaks, 
39. A pretty ſide diſh of beef, 
ib. To dreſs a fillet of beef, ib. 
beef ſteaks rolled, ib. To ſtew a 
rump Of beef, 40, Another way 
to few a rump of beef, ib. Por- 


tugal beef, 41. To ſtew a rum 

of beef, or the briſcot; the French 
way, ib, To ſtew beef gobbets, 

ib. Beef royal, 42. To make col- 
lops of cold beef, 115. To make 
beef broth, 126. A beef ſteak 

pye, 136. Beef broth for ve 

weak people, 234. Beef drink. 
for weak people, 234. A beef 

pudding, 244. Io pot cold 
beef, 259. Beef like veniſon, 
253. To collar beef, 254. An- 
other way to ſeaſon a collar of 
beef, 25 5 To make Dutch beef, 
ib. Beef-hams, 257. Names of 
the different parts of a bullock, 
316, 317. How to chuſe good 
beef, 3 10 How to pickle or 
preſerve beef, 339. To ſtew a 
buttock of beef, 340. The jews 
ways to pickle beef, which will 
go good to the Weſt-Indies, 
and keep a year good in the 
pickle, and with care will go to 
the Eaſt-Indies, 366. Pickled 
beef for preſent uſe, 369. Beef- 
ſteaks after the French way, ib. 

To pickle a buttock of beef, 
382. | 

BEER, directions for brewing it, 

295, 296. The beſt thing for 
rope-beer, 296. To cure ſour 
beer, 297. 


Bixcn wine, how to make, 293. 


Bix bs potted, to ſave them when 
they begin to be bad, 259. 
Biscuits, to make drop biſcuits, 
275. To make common biſ- 
cuits, ib. To make French biſ- 
cuits, 276, 349. How to make 
tiſcuit bread, 359. To make 
orange biſcuits, 364. 
BiTTER, how to make fine, 382, 
BLACKBIRDs, to Choole, 322. 
BLACKCAPS, how to make, 161. 
BLACKBERRY wine, to make, 303. 
BLANcH'D-cREAM, to make, 283, 
Boll, general directions for boiling 


: 


3. To boil a bam, ib. To boil 


a tongue, ib, Fowls and houſe | 


Jamb, 9. Pickled pork, 20: A 
rump of beef the French faſhion, 
35. A haunch or neck of ve- 
niſon, 65. A leg of mutton like 
veniſon, ib. Chickens boiled 
with bacan and cellery, 77. A 
duck or rabbit with onions, 79. 
Ducks the French way, 81. Pi- 
geons, 85. Ditto, boiled with 
rice, 87. Partridges. 91. Rab- 
bits, 99. Rice, 101. A cod's 
head, 169. Turbot, 172. Stur- 
geon, 181. Soals, 194. Spinage, 
194. A ſcrag of veal, 233. A 
chicken, 134. Pigeons, 235. 
Partridge, or any other wild- 
fol, ib. a plaiſe or flounder, ib. 
BoLoGNa ſauſages, how to make, 
25k - 
BomBARDED veal, 54. 
Bx awn, how to make ſham-brawn, 
256. How to chuſe brawn, 319. 
Breap-yuUDDiInG, how to make, 
213. To make a fine bread- 
keene, 214. An ordinary 
read- pudding, ib. A bak'd 
bread-· pudding, ib. A bread and 
butter pudding, 218. Bread 
ſoop for the ſick, 238. White 
bread after the London way, 
297. To make French bread, 
ib. Bread without barm, by the 
help of a leaven, 299. 
BRK E WING, rules for, 295. 
BRICEk- BAck cheeſe, how to make, 
pee how to dreſs, 16. How 
to dreſs brocala and eggs, 192. 
Brocala in ſallad, ib. 
Broil, to broil a pigeon, 6. To 
broil ſteaks, 7. General direc- 
tions for broiling, 8. To broil 
chickens, 75. Cod-founds broil- 


ed with gravy, 112. Shrimps, 


cod, falfton, Whiting, or had- 


ien 


docks, 171. Matkarel; 153. 
Weavers, ib. Salmon, 17 3. Mac- 
karel whole, 174. Herrings; ib. 


Haddocks,, when they are in 


high ſeaſon, 176. Cod-ſourds, 
ib. Eels, 179. Potatoes; 193. 


Bor R, ſtrong; how to make for 


ſoops or gravy, 120. To make 
ſtrong broth to keep for uſe, 
123. Mutton broth, 126, Beef 
broth, ib. Scotch barley broth 
ib. Rules to be obſerved in 
making broths, 129, Beef or 
mutton broth for weak people, 
233, To make pork broth, 
234. Chicken broth, 236. 

Buds, how to keep clear from, 
239. To clear a bedftead of 
buggs, 330. 

BurLtice white; how to keep for 
tarts or pies, 311. 


| BuLLock, the ſeveral parts of one, 


316,. 317. 


Buns, how to make, 277. 


Burr ER, how to melt, 5. How to 
burn it for thickening of ſauce 
19. How to make battere# 
wheat, 154. To make buttered 
loaves, 191. A buttered cake; 
272. Fairy butter, 280. Orange 
butter, ib. A buttered tort, 28g. 

To roaſt a pound of butter, 313. 
How to chooſe butter, 320. 
Potted butter, how to preſerve; 
339. To make almond butter; 
361. 2 

„ 

Canpages, how to dreſs, 15. A 
forced cabbage, 112. Stewed 
red cabbage, 1b. A farce meagre 
cabbage, 204. How to pickle 
red cabbage, 268. To dreſs red 
cabbage the Dutch way, goo 
for a cold in the breaſt, 343- 
To dry cabbage ſtalks, 344. To 


pickle the fine purple cabbage, 
371. To make four craut, 276. 
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E arr, how to make potatoe cakes, 
192. How to make a rich cake, 
271. Toice a great cake, 272. 
'To make a pound cake, ib. A 
cheap ſeed cake, ib. A butter 
cake, ib, Gingerbread cakes, 
273. A fine ſeed or ſaffron cake, 
ib. A rich ſeed cake, called the 
Nun's cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib, Little 


fine cakes, 275. Another ſort of 


little cakes, ib. Shrewſbury 
cakes, 276. Madling cakes, 1b. 
Little plumb cakes, 278. Cheeſe 
cakes, See CHEESECAKES, A 
cake the Spaniſh way, 349. 
How to make orange cakes, 
351. To make white cakes like 
china diſhes, 35 2. Fine almond 
cakes, 353. Uxbridge cakes, 
ib. Carraway cakes, 360. Su- 
gar-cakes, 362. 
CArr's-HEAD, how to haſh, 26. 
To haſh a calf's head white, 27. 
To bake a calf's head, ib. To 
ſtew a calf's head, 52. A calt's 
head ſurprize, 57. Calt's chit- 
terlings or Andouilles, 58. To 
dreſs calf's chitterlings curiouſ- 


ly, 59. A calf's liver in acaul, 


o. To roaſt a calf's liver, 91. 
To make a calf*s foot pudding, 
130. A calf's foot pye, 
calf's head pye, 141. 
feet jelly, 286. The ſeveral 

parts of a calf, 371. 
| Fu dreſſed after the Dutch 
way, 371. To make a fricaſey 
of calt's feet and chaldron, af - 


ter the Italian way, 371. Calf's 


feet ſtewed, 381. 
np, how to candy any ſort of 
flowers, 305. To candy ange- 
lico, 359. To candy caſſia, 360. 
Carons, how to chuſe, 321. A 
| 2 


P. | 


A calf's 


E X. | 
capon . done after the Fre 
w_ 369. n as 

CarTains of ſhips, directions for, 
240. | | 

CAROLIN A ſnow-balls how to 
make, 383. To make Carolina 
rice- pudding, ib. 

Care, how to dreſs a braceof, 119 
120. To ſtew a brace of carp, 
166, To frycarp, 167. How to 
bake a carp, ib. To make a 
carp pye, 226, How to chuſe 
Carp, 324. 

CarRawar Cakes, how to make, 


360. 
CarroTs, how todreſs, 15. To 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans dreſſed the Dutch 
Way, 343. Wo : 
Cass1a, how to candy, 360. 
CaTCcHvy, how to make catehup 
to keep twenty years. 240. To 
make catchup two ways, 308, 
309. Engliſh catchup, 334. 
CaTTLE, horned, how to prevent 
the infection among them, 
334» | 
N x, how to make white cau- 
dle, 236. To make brown cau- 
dle, 237. FR 
CauLirLowERs, how ta dreſs, 17. 
To ragoo cauliflowers, 111. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
dreſs cauliflowers the Spaniſh, 
way, ibid. e 
CaveEachn, how to make, 259. 
CrarpooNns, how fried and but- 
ter'd 190. Chardoons a la fro- 


mage o ib. | 


CHars, how to pat, 23t. 
Cates, how to chuſe, 320, Te 
pot Cheſhire cheeſe, 254. To 
make ſlip- coat cheeſe, 373. Te 
make brick-back cheeſe, 374. 
Cannes 


I N D E Xx 


Enrzs z. AK Es, to make fine 
cheeſe cakes, 278. Lemon 

cheeſecakes, two ſorts, 279. Al- 
mond cheeſe-cakes, ib. Cheeſe. 
cakes without currants, 357. 

Currsg-cukp puddings, how to 

make, 215, To make a cheeſe- 
curd florendine, 222. 

CR ERRT, how to make a cherry 
pudding, 220. To make a cher- 
ry pye, 225. Cherry wine, 293. 
Jar cherries, 300: To dry cher- 
ries, 301, To preſerve cherries 
with the leaves and ſtalks green, 
ib. To make black cherry wa- 
ter, 314. To candy cherries, 
333: How to dry cherries, 352. 

o make marmalade of cherries, 
353. To preſerve cherries, 354, 


389 


CUuESNHIR E pork pie, how to make, 


138. How to make it for ſea, 
247. To pot Cheſhire cheeſe, 
254. ; 
Candi, how to roaſt a fowl 
with cheſnuts, 72. To make 
+ cheſnut ſoop, 125. Todo it the 
French way, 126. To make a 
cheſnut pudding, 215. 
Cnrcktns, how to fricaſey, 23. 
Chicken ſurpriſe, 73. Chickens 
roaſled with {orce-meat and cu- 
cumbers, 74. Chickens a la 
braiſe, ib. To broil chickens, 
75. Pull'd chickens, ib. A 
pretty way of ſtewing chickens, 
6. Chickens chiringrate, ib. 
Chickens boil'd with bacon and 
celery, 77. Chickens with 
tongues, a good diſh for a 
great deal- of company, ibid. 
Scotch chickens, ib. To marinate 
chickens, 78. To ſtew chickens, 
ib. To make a currey of 
chickens the Indian way, 101, 


To make a chicken pye, 138, 
To boil a chicken, 234. To 
| mance a chicken for the fick, or 
weak people, 255. Chicken 
broth, 236. To pull a chicken 
for the ſick, ib. To make chick- 
en water, ib. Chickens dreſſed 
the French way, 370. Chickens 
and turkies dreſſed after the 
Dutch way, 371. 
CnilD, how to make liquor for 
one that has the thruſh, 240. 
CHocoLaTE, the quantity ta 
make, 357. To make ſham 
chocolate, 345. 
CrHounrzR, a ſea diſh, how ta 
make, 368. 
nus, a fiſh, how to chuſe, 324. 
CITRON, ſyrup of, how to make, 
304. How to make citron, 
 þ 7 . 
CLary fritters, how to make, 
159. How to make clary wine, 
8 | 
CLove gilliflowers, how to make 
ſyrup of, 304. 
Cock, how to chuſe, 321. . 
Cocks couss, how to force, 107. 


To preſerve cocks-combs, ib. 


Cock LES, how to pickle, 269. 
Cop and CopLinGs, how to 
chuſe, 324. Cod ſounds broil'd 
with gravy, 112. How to roaſt 
a cod's head, 168. To boil z 
cod's head, 169. 
cod, ib. To fricaſey a cod, 170. 
To bake a cod's head, ib. To 
broil cod, 171. To broil cod's 
ſounds, 176. To fricaſey cod 
ſounds, ib. To dreſs water cod, 
178. To crimp cod the Dutch 
, , | 
Conpitincs, how to pickle, 267. 
CoLLak, to collar a breaſt of veal, 
30. To collar a breaſt of mut- 
eee _ 


How to ſtew _. 


ton, 31. To make a collar of 


fith in ragoo, to look like a 
breaſt of veal collared, 184. To 


make potatoes like a collar of 
veal, or mutton, 193. To col- 
lar a breaſt of yeal, or a pig, 
254. To collar beef, ib. Ano- 
ther way to ſeaſon a collar of 
beef, 255. To collar a ſalmon, ib. 
Cor rors, how to dreſs beef collops, 
137. To dreſs collops and eggs, 
113. To make, collops of oyſ- 
ters, 186. See Scorch collops. 
CourREx roots, how to boil, 240. 
ONSERVE of red roſes, or any 
other flowers, how to make, 
303. Conſerve of hips, ib. Con- 
{erve of roſes boiled, 364. 


Cows11e pudding, how to make, 


210. To make cowlſlip wine, 
294. | 
Craps, how to butter, 185. To 
' dreſs a crab, 186. . 
Cr as-risn, how to chooſe, 325. 
CRACKNELLS, how to make, 35G. 
Cr aw-rrisn, how to make a cullis 
of craw-fiſh, 105. To make 
. craw-fiſh ſoop, 123, 148. 
ſtew craw-fiih, 186. | 
Cream, how to make cream toaſts, 
163. A cream pudding, 220. 
To make fteeple cream, 281. 
Lemon cream, two ways, ib, 
Jelly of cream, 282. Orange 
cream, ib. Gooſeberry cream, 
ib. Barley cream, 361. Blanch'd 
cream, 283. Almond cream, 


ib. A fine cream, ib. Ratafia 


cream, ib. Whipt cream, 284. 
Ice cream, 332. Sack cream, 
like butter, 301. Clouted cream, 
362. Quince cream, ib. Citron 
cream, 363. Cream of apples, 
qvuince, gooſeberries, prunes; or 
raſpberries, ib. Sugar loaf 
cream, ib. ; | 


10 


CRO PApEAU, bow to ma ; 
888 diſh, &c, 371. 54 $ 

CrouT-$0UR, how to make, 376. 

CrusT, how to make a good cruſt 
for great pies, 145. A ſtanding 
cruſt for great pies, ib. A cold 

_ cruſt, ib. A dripping cruſt, ib. 
A cruſt for cuſtards, 13 A paſte 

for crackling cruſt, 146, 

CucuMBERs, how to ſtew cucum- 
bers, 109, 195, 205. To ragoo 
cucumbers, 109. To force cu- 
cumbers, 113. To pickle large 
cucumbers in ſlices, 262. How 
to preſerve cucumbers equal 
with any India ſweetmeat, 378. 

CuLL1s, for all ſorts of ragoo, 104. 
A cullis for all ſorts ot butchers 
meat, ib. Cullis the Italian way, 
105. Cullis of craw-fiſh, ib. 
A white cullis, 106. 8 

Cup fritters, how to make, 157. 

CUuRRANTS red, how to pickle, 
276. How to make currant jel- 
ly, 287. Currant wine, 292. 
To preſerve currants, 358. 

CusrEy, how to make the Indian 
way, 101. 

Cusr ARD pudding, to boil, 212. 
Cuſtards good with gooleberry 
pye, 225. To make almon 
cuſtards, 280. Baked cuſtards, 
ib. Plain cuftards, ib. | 

CUuTLETS a la Maintenon, a very 

good diſh, 46. * 

CryDxR, how to make, 367. How 


x 


to fine cyder, ib. 
'D 


Dausoxs, to make a damſon pud- 
ding, 220. To preſerve damſons 
Whole, 305. To keep damſons 
for pies or tarts, 311. Todry 
damians, 6 5: 

DEecEmBER, productof the kitchen 
and fruit garden this month, 327. 

Es 


I'N D E X. 
ſquab pie, how to 


Dr voxsHIRE 
make, 138. | 

D1s6Gv15ED leg of veal and bacon, 

how to make, 53. Mutton chops 
in diſguiſe, 73. | 

Disks. See Mapt-DISHES, 

Doe, two cures for the bite of a 

mad dog, 328, 329. 

DoTTERELts, how to chuſe, 322. 

Doves, how to chooſe, 322. See 
Pictons, 

Drinx, how to make the pectoral 
drink, 238, To make a good 
drink, 239. Sage drink, ib. To 
make it for a child, ib. 


DRrrrixo, how to pot, to fry fiſh, 


meat, or fritters, 241. The beſt 
way to keep dripping, ib. 
Dvcxs, ſauce for, 5, 6. Directions 
for ducks, 6. Sauce for boiled 
ducks, 9. How to roaſt tame 
and wild ducks, 14. A Ger- 
man way of drefling ducks, 69. 
Ducks a la made, 78. The beſt 
way to dreſs a wild duck, ib. 
'To boil a duck or rabbit with 
onions, 79. To dreſs a duck 
with green peas, ib. To dreſs a 
duck with cucumbers, 80. A 


duck a la braiſe, ib. To boil © 


ducks the French way, 81. To 
ſtew ducks, 96. To make a 
duck pie, 137. To chooſe wild 
ducks, 322. 
DumPLINGs, how to make yeaſt 
dumplings, 221. To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
222, Dumplings when you have 
white bread, 248. 


Ek, ſoop, how to make, 148. How 
to ſtew eels, 75. To ſtew eels 
with broth, ib. To puchcock 


. eels, ib, Fry eels, ib. Broil 
eels, ib. Farce cels with white 
ſauce, 180. To dreſs eels with 
brown ſauce, ib. To make an 
cel pie, 227. To collar eels, 
228. Topoteels, 231. How 
to chuſe eels, 324. | 

Eo d ſauce, how to make proper 
for roaſted chickens, 68, To 
ſeaſon an egg pie, 136. To 
make an egg ſoop, 152, 238. 
To dreſs ſorrel with eggs, 191. 
To dreſs brockely and eggs, 
192. To dreſs aſparagus and 
eggs, ib. Stewed ſpinach and 
eggs, 194. To make a pretty 
diſh of eggs, 198, Eggs ala 
tripe, 199. A fricaſey ot eggs, 
ib. A ragoo of eggs, ib. How 
to broil eggs, 200. To dreſs 
eggs with bread, ib. 'To farce 
eggs, ib, To dreſs eggs with 
lettuce, ib. To fry eggs as round 
as balls, 201. To make an 
egg as big as twenty, ib. To 
make a grand diſh of eggs, ib, 
A pretty diſh of whites of eggs, 
202. To make a ſweet egg pie, 
223. How to chuſe eggs, 320, 
To make marmalade of eggs the 
Jews way, 345. 

ELDER wine, 
To make elder flower wane, 
very like frontiniac, 292. 

Enpive, how to ragoo, 188, To 
dreſs endive the Spaniſh way, 


343. 
| F. 


FalRx butter, how-to make, 280. 
FarCe, to farce eels, with white 


ſauce, 180. To farce eggs, 203. 


A farce meagre cabbage, 201. 
To farce cucumbers, 205. 
FasT, a number of good diſhes 

for a faſt dinner, 146. 

Cc4 T 


ow to make, 291. 
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FeBr VARY, fruits laſting then, 325 der pye, 227. How to boil 


FSLTPARE, how to chuſe, 322. flounders, 215. To chuſe floun 
Fenner, how to pickle, 269. ders, 328. 14 

Fig E, how to be prepared for FLowERs, how to make conſerve 
_ roaſting or boiling, 1. of any ſort of flowers, 303, 


Fis n, how to dreſs, 118, 243. To Candy any ſort of flowers, 30s, 
make fiſh ſauce, with lobſters, Frummery, how to make hartſ. 


jb. Strong fiſh gravy, 122. To 
dreſs little fiſh, 171. Flat fiſh, 
178. Salt fiſh, ib. Collar of 
fiſh in ragoo, like a breaſt of 
veal collared, 184, To make a 


. {alt fiſh pye, 225. To make a 


carp pye, 226, To make a Force, how to make force-meat 


ſoal pye, ib. Eel pye, 227. To 
make a flounder pye, ib. Sal- 
mon pye, ib. Lobſter pye, 228. 
Muſſel pye, ib. To collar ſal- 
mon, ib, To collar eels, 229. 
Topickle or bake herrings, ib. 
To pickle or bake mackrel to 
keep all the year, ib. To ſouſe 
mackrel, 230. To pot a lob- 
ſter, ib. To pot eels, 231. To 

ot lampreys, ib. To pot charrs, 
1b. To pot a pike, ib. To pot 
ſalmon, two ways, 232. To 
boil a plaiſe or flounder, 235. 


To make fiſh ſauce to keep the 


whole year, 241. How to bake 
fiih, 243. The proper ſeaſon 
for fiſh, 323, 324. How to 
chuſe fith, 324. To make fiſh 
paſties the Italian way, 342. 
The manner of dreſſing various 
ſorts of dried fiſh, 379. 

For iNò iſland, how to make; 
290. he 

 Fr.oxexnDinNE, how to make a 
cheeſe-curd florendine, 222. To 
make a florendine of oranges 

or apples, 223. 

Floux haſty pudding, how to 
make, 154. To make a flour 
pudding, 212. 


Fiovxmpn, how to make a floun- 


o0L, how to make an orange fool, 


Forced ſavoys, 113. Forcedcu- 


FowLs, of different kinds, how to 


ib. Fowl ala braiſe, 71. To 
-. marinate fowls, 75, To dreſs a 


Feaze, howto make apple frazes, 


horn flummery, 287. To make 


oatmeal flummery, ib. French 
flummery, 289. 


* 


153- To make a Weſtminſer 
fool, ib. a gooſeberry fool, ib. 


balls, 21. To force a leg of 
lamb, 31. To force a large fowl, 
32. To force the inſide of a ſur- 
loin of beef, 34. The inſide of 
a rump of beef, ib. Tongue 
and udder forced, 42. To force 
a tongue, 43. To force a fowl 
71. To force cocks-combs, 
107. Forced cabbage, 112. 


cumbers, ib. To force aſpara- 
gus in French rolls, 195. 


roaſt, 5, 14. Sauce ſor fowls, 
ib. 18, 121. How to boil fowls, 
8. How to roaſt a fowl, pheaſant 
faſhion, 11, How to force a 
large fowl, 32, To ſtew a fowl, 
ib. To ſtew a fowl in celery 
ſauce, 68. The German way of 
dreſſing fowls, 69. To dreſs a 
fowl to perfection, 70. To ſtew 
white fowl brown the nice way, 


force a fowl, ib, To roaſt a 
fowl with cheſnuts, 72. How to 


cold fowl, 114. To mæ ke a fowl 
pye, 246. To pot fowls, 251. 


159. How to make an almond 
flaze, ib. | 


- FRENCH 
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Fx£ncn beans, how to dreſs, 17. 


To ragoo French beans, 189. 
196. To make a French barley 
dding, 211. A harrico of 
French beans, 246. How to 
pickle French beans, 264. How 
to make French biſcuits, 276. 
French bread, 297. French flum- 
mery, 289. How to keep French 
beans all the year, 310. To 
dreſs carrots and. French beans 
the Dutch way, 343. Chickens 
dreſſed the French way, 370. 
Fricabey, how to make a brown 
fricaſey, 22. A white fricaſey, 
23, 24. To fricaſey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, ſweetbreads, or 
tripe, 24. Another way to fri- 
caſey tripe, ib. A fricaſey of 
pigeons, 25. A fricaſey of lamb. 
ſtones and ſweetbreads, 26. A 
fricaſey of neats tongues, 4.2. 
To fricaſey ox-palates, 43. To 
fricaſey cod, 170. To fricaſey 
cod ſounds, 176. To fricaſey 
ſkirrets, 189. A fricaſey of ar- 
tichoke bottoms, 191. A white 
fricaſey of muſhrooms, ib. 
FRITTERsS, how to make haſty frit- 
ters, 156. Fine fritters, two ways, 
ib. Apple fritters, ib. Curd frit- 
ters, 157. Fritters royal, ib. 


{kirret-fritters, ib. White frit= 


ters, ib. Water fritters, 150. Sy- 
ringed fritters, ib. To make 
vine leave fritters, ib. Clary frit- 
ters, 159. Spaniſh fritters, 368. 
Fr v3Ts,thefeveral ſeaſons for, 325. 
Fry, how to fry tripe, 25. Beef- 
ſteaks, two ways, 38. A loin 
of lamb, 51. Sauſages, 113. 
Cold veal, 114. To make fry'd 
toaſts, 166. To fry carp, 167. 
Tench, 168, Herrings, 174. 
To fry eels, 179. Chardoons 


fry'd-and butter*d, 190. To fry - 


artichokes, 191. Potatoes, 193. 
Eggs as round as balls, 201. 
Fry'd celery, 205, Cauliflowers 
fry'd, 206, Fry'd ſmelts, 213. 
FormiTr, how to make, 154. 


GarDEN, directions concerning 
garden things, 11, The produce 
of the kitchen and fruitgarden, 
in different ſeaſons of the year, 
326, 328. | 

Gram, how to make a raſpberry 
giam, 286, - | 

GER x1Ns, how to pickle, 162. 

G1BLETsS, how to ſtew, 83. An- 
nother way to ſtew piblets, 84. 
How to make a giblet pye, 137. 

GinGERBREAD cakes how to 
make, 273. How to make gin- 
gerbread, / 274. 

GoLD Lack, how to clean, 365. 

GoLDEN-PIPPINS, how to pickle, 
208, | | 


 Goop-weTTs, how tochuſe, 322. 


Googs, how to roaſt, 5, 6, 18. A 
mock gooſe, how prepared, 3. 
Sauce for a gooſe, 5. Sauces 
for a boiled gooſe, 9. How to 
dreſs a gooſe with onions, or 
Cabbage, $1, To dreſs a green 
gooſe, 82. To dry a gooſe, ib. 
To dreſs a gooſe in ragoo, ib, 
A gooſe a la mode, 83. To 
NE 7 a gooſe pye, 140. To 
make a pudding with the blood 
of a gooſe, 250. How to chuſe 
a tame, wild, or bran gooſe, 321. 
GoosE BERRY, how to make a 
gooſeberry fool, 153. A gooſe- 
berry pye, 225. How to inake 1t 
red, ib. Cuſtards good with it, ib. 
 Gooſeberry cream, 285, Gooſe- 
berry wine, 292. How to pre- 
| ſerve gooſeberries whole with» 
out ſtoning, 305. How to keep 
green gooſeberries till Chriſtmas, 
30. To keep red gooſeberries, 


211. 
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311. How to make gooſeberry 
wafers, 348. | 
GRAILING, a fiſh, to chuſe, 324. 
GraPEs, how to pickle, 267. 
GraTeyrui, how to make a grate- 
ful pudding, 213. 
'Gravy, how to make good and 
cheap gravy, Pref. iii. How to 
draw mutton, or beef, or veal 
gravy, 18. To make gravy for 
a turkey, or any ſort of fowl, ib. 
Another direction to make gravy 
19. To make gravy for ſoops, 
Kc. ib. To make gravy for 
White ſauce, 121. Gravy fora 


turkey, fowl, or ragoo, ib. Gra- 


vy for a fowl when you have 
no meat nor gravy ready made, 

ib. Mutton or veal gravy, 122. 
Strong fiſh gravy, ib. A good 
gravy ſoop, 123, 243. Good 

brown gravy, 189. 

GERN s, directions for dreſſing, 15 

Gneen-GaGEs,how to candy, 333 

GIL L, how to grill ſhrimps, 193. 

.GruEL, how to make water- 

gruel, 237. 

GuLL, how to Shae, 322. 


Happocxks, how to broil, 172. To 
broil haddocks when they are in 
high ſeaſon, 176. How to dreis 
Scotch haddocks, 178. 
docks after the Spaniſh way, 
341. Minced haddock, after 
the Dutch way, ib. To dreſs 
haddocks the Jews way, ib. 
 Haccas, Scotch, to make, 376. 


To make it {weet with fruit, ib. 
H a 2a, the abſurdity of making the 
| Hen, how to chuſe, 321. 


eſſence of ham; a ſauce to one 
diſh, Pref. ii. How to boil a ham, 
8. To dreis a ham a la braiſe, 


9. To roaſt a ham or gammon, , 


60. To make eſlence of ham, 
102, 104. To make a ham pye, 


130. Veal haps, 257. Beef 


Had-— 


hams, ib. Mutton hams, 258; 
Pork hams, ib. To chuſe Weſt. 
Phalia hams, 319, 320. Farther 

directions as to pickling hams, 
ieee OK 

HamBuRcn ſauſages, how to 

make, 370. A turkey ſtuffed 
after the Hamburgh way, ib, 

Hard dumplings, how to make, 
two Ways, 221. 

Hair to preſerve and make it 
grow thick, 382. OP 
Haak, to roaſt a hare, 6, 13, 97. 
Different ſorts of ſauce for a 
hare, 7. To keep hares ſweet, 
or make them freſh when they 
| ſtink, 10. To dreſs a jugged 
hare, 97. Jo ſcare a hare, ib. 

To ftew a hare, 98. A hare ci- 
vet, ib. To chuſe a hare, 323. 

Harrico of French beans, how 
to make, 246. 

HarTSHORN jelly, to make, 283. 
To make a hartſhorn flummery, 
two ways, 287. ü 


Has, how to haſh a calf's head, 


26. A calf's head white, 2. 
A mutton haſh, 47. To haſh 
co.d mutton, 115. Mutton like 
veniſon, ib. 

HasTy pudding, how to make a 
flour haſty pudding, 154. An 
oat-meal haſty pudding, 155, A 
fine haſty pudding, ib. Haſty 
fritters, 156. | 

HEARTBURN, a powder for, 383. 

HEeaTH-POULTS, to Chuſe, 322. 
To chuſe heathcock and hen, ib. 

HE DGE-Hod, how to make, three 
ways, 164, 165, 288. | 


Hex RIN Gs, how to broil, 174. To 
fry herrings, ib. To dreſs her- 
rings and cabbage, ib. A her- 
ring pye, 227. To pickle or 
bake herrings, 229. To chuſe 
herrings, 324. | Pickled ag rec 

| S. 


f N D E X 


herrings, 325. Dried herrings, Lams, how to roaſt, 2. To boil 


how to dreſs, 380. | 
HopGE-PoODGE, how to make, 127 
Hoss feet and ears, how to ragoo, 
28. Hogs ears forced, 10). 
Almond hogs puddings, :hree 
ways, 248, 249. Hogs puddings 
with currants, 249. The ſeveral 
arts of a hog, 317. Parts of a 
— hog. 218. IF 
Honey-comMB, how to make a le- 
moned honey-comb, 352. 
HySTERICAL mm to make, 314 


JanvaARY, fruits then laſting, 325. 

lor, how to ice a great cake, 272. 
To make ice cream, 332, 

JELLY, how to make iſinglaſs jel- 
ly, 238, Jelly of cream, 282. 
Hartſhorn jelly, 285. A ribband 
jelly, ib. Calves feet jelly, 286. 
Currantjelly, ib. A turkey, &c. 
in jelly, 333. 

India pickle, how to make, 334. 


Ips wick, how to make an Ipſwich 


almond pudding, 216. 


houſe lamb, 8. To roaſt houſe- 
lamb, 13. How to fricaſey lamb, 
34. To iricaſey lamb · ſtones and 
ſweetbreads, 26. To dreſs a 


lamb's head, 28. To force a 


leg of lamb, 31. To boil a leg 
of lamb; ib. How to bake lamb 


and rice, 50. A forced leg of 


lamb, ib. To fry a loin of lamb, 
51. Another way of frying a 
neck or loin of lamb, ib. A ra- 
$00 of lamb, 52. To ſtew a 
amb's head, ib. To make a 
very fine ſweet lamb pye, 134. 
The ſæveral parts of houſe-lamb, 
317. Proper ſeaſons for houſe 


and graſs-lamb, ib. How to 


chuſe lamb, 418. 


Laurzzrs, how to dreſs, 179. 


To fry lampreys, ib. To pot 
lampreys, 231. 

LAREks, ſauce for, 5. Directions for 
roaſtinglarks, 14. How to dreſs 
larks, 96. To dreſs larks pear 
faſhion, 97. To chuſe larks, 322. 


Ixon-Mol ps, how to take out of LEMON ſauce for boiled fowl, how 


linen, 334. How to keep iron 
from ruſting. 366. 

Is1NGLAss jelly, how to make, 
238. 


IsL AS n, how to make the floating- 


iſland, 290. 0 
Ir ALiAx, how to make an Italian 

pudding, 211. 
Jucs, to dreſs a jugg'd hare, 97. 


Juri, the product of the kitchen 


and fruit garden this month, 326. 
JuyBaLLs, how to make, log. 
Juns, the product of kitchen and 

fruit garden this month, 326. 

K 


Kicks Haws, how to make, 163. 
K1DNEY-BEANS. Sce BEAN VS. 
KNOrs, a fiſh, how to chuſe, 322. 


Lace, gold or kilver, how to clean, 


| 305. 


to make, 69. 'To make lemon 
tarts, 145. To pickle lemons, 
266. To make lemon cheeſe- 
cakes, two ways, 279. To make 
lemon cream, two ways, 281. 
How to keep lemons, two ways, 
311. To make a lemoned ho- 
ney- comb, 352. A lemon tower 
or pudding, 357. To make the 
clear lemon cream, ib. | 
LETTUCE-STALKs, to dry them, 


344. 


LEevertT, how to chuſe, 324. 


Li us, how to pickle, 269. 


LinG, how to chuſe, 34. 
LIN EN, how to take iron molds 


out of, 334. 1 
Lir-sALVE, a fine one, 383. 


LivgeRs, how to dreſs livers with 


 muſkroom ſauce, 69. A ragoa 
EATER of 


| 
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ef livers, 111. A liver pudding 
boiled, 245. aa 
Loar, how to make buttered 
| loaves, 191. To make a boiled 


loaf, 215. 


OBSTERS, how tobutter lobſters, 

two ways, 185, How to roaſt 
lobſters, 185. To make a lob- 
Ker pye, 228. To pot a lobſter, 
230. To on lobſters, 325. 


Macxzroons, how to make, 276. 
MackReEt,, how to boil, 192. To 
broil mackrel whole, 74. To 
pickle or bake mackrel to keep 
En the year, 229. To ſouſe 
mackrel. 230. To pickle mac- 
rel, called caveach, 289. To 
chuſe mackre!, 324. Mackrel 
dreſſed the Italian way, 343. 
The way of curing mackrel, 381. 
To dreſs cured mackre], ib. 
Map- Doc, two cures for the bite 
of, 328, 329. | 
ADE-DISHES, 21, 103. Rulesto 


be obſerved in all made-diſhes, 


102. A pretty made-diſh, 162. 


| Mapilik-cakts, how to make, 276 
Map, directions to the houſe- 


maid, 330. 
Maxcn, fruits then laſting, 325. 
Maxx, a fiſh, how to chuſe, 322. 
Max MALA DE of oranges, how to 

make, 301. To make white 
© marmalade, ib. Red marmalade, 
302, Marmalade of eggs the 
Jan way, 345. Marmalade of 
cherries, 353. Of quince white, 


354. 


Mak kow, how to make a marrow 


pudding, 131. 


Mar, the product of the kitchen 
and fruit garden this month, 326. 


Mr Ap, how to make, 353. To 
make white mead, 374. 
*Mr ar, how to keep meat hot, 14. 
To prevent its ſticking to the 


bottom of the pot, 48. Topre. 
ſerve ſalt meat. | 

M11 x,how to make rice milk, 1 $2, 
Artificial aſſes milk, 239. Cows 
milk next to aſſes milk, ib. To 
make milk water, 316, 373. 
Milk ſoop the Dutch way, 342. 

MiLrEr pudding, to make, 209. 

Mix cgE- PI Es, the beſt way to make 
them, 142. To make Lent 

mince-pies, 228. 0 

MinT, how to diſtil mint, 314. 

MooxsuixE, how to make, 289. 

Murrixs, how to make, 298. 

MulgEZRRIES, how to make a 

pudding of, 220. 

Mus Rooms, how to make muſh- 
room ſauce for white fowls of all 
ſorts, 67. For white fowls boil- 
ed, ib. To make a white fricaſey 

of muſhrooms, 191. To ragoo 
muſhrooms, 198. To pickle 
muſhrooms for the ſea, 241. To 
make muſhroom powder, 242. 
To ſteep muſhrooms without 
pickle, ib, To pickle muſh- 
rooms white, 266, To make 
7 „ for muſhrooms, ib. 312. 
o raiſe muſhrooms, 372. 

MussEL, how to make muſſel 
ſoop, 149. To ſtew or dreſs 
muſſels, three ways, 187. To 
make a muſſel pye, 228. To 

pickle muſſels, 269. 

Murror, how to roaſt mutton, 2. 
12, The ſaddle and chine of mut- 
ton, What, 2. The time requir- 
ed for roaſting the ſeveral pieces 
of mutton, 12. To roaſt mut- 
ton veniſon faſhion, 10. To 

draw mutton gravy, 18. To ra- 
goo a leg of mutton, 22. To 
collar a breaſt of mutton, 31. 
Another way to dreſs a breaſt of 
mutton, ib. To dreſs a leg of 
mutton ala royale, 44. Aleg 
of mutton ala hautgout, ib. — 
| 10 
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| roaſt a leg of muttoh with oy- 
ters, 45. To roaſt a leg of mut- 
ton with cockles, ib. A fhoul- 
der of mutton in epigram, ib. 
A harrico of mutton, ib. To 
French a hind ſaddle of mutton, 
ib. Another French way call'd 
St. Menehout, 46; To make 
a mutton haſh, 47. A ſecond 
way to roaſt a leg of mutton, 
with oyſters, ib. Todreſs a leg 
of mutton to eat like veniſon, 
84. To dreſs mutton the Tur- 
kiſh way, ib. A ſhoulderof mut- 
ton with a ragoo of turnips, ib, 
To ſtuff a leg or ſhoulderof mut- 
ton, 49. Baked mutton chops, 
o. To boil a leg of mutton 
ike veniſon, 65, Mutton chops 
in diſguiſe, 73. Mutton ke- 
bob'd, 100. To dreſs a neck 
of mutton called the haſty diſh, 
ib. To haſh cold mutton, 115. 
To haſh mutton like veniſon, 
ib. To make mutton gravy, 
122. Mutton broth, 126. Mut- 
ton pye, 136. Mutton broth 


for the ſick, 233. To make 


it for very weak people, ih. 


To make mutton hams, 258. 


How to chuſe mutton, 318. 
| N 


NecTarines, how to pickle, 
265. | 


Noxrorx dumplings, how to 


make, 221. 
Non rn, lady, her way of jarring 
cherries, zoo. 


NovewBER, the product of the 


kitchen and fruit garden this 
Nuns-caxe, how to make, 273. 
Q, 


QaT-pudding, how to bake, 130. 
245. Oatmeal haſty pudding, 
how to make, 155, Oatmeal 

pudding, 206, 245. Oatmeal 


OcrozER, the 


flummery, 287. Oat-cakes, 298. 
product of the 
kitchen and fruit garden this 
month, 327. | J 
Orrys, how to make an olive 

pe, 1355 

On1ons, how to make a ragoo of 
onions, 110. An onion ſoop, 
148. An onion pye, 224. To 
pickle onions, 256, 312, To. 
make onian ſoop the Spaniſh 
way, 342. 

Orance, how to make orange 
tarts, 145. Orange fool, 153, 
Orange puddings four ways, 207, 
208, An orangeado pye, 224. 
Orange butter, 280. Orange 
cream, 282, Orange wine, 291. 
To make orange wine with rai- 
fins, ib. Orange marmalade, 
301, 358. How to preſerve 
oranges whole, 302. To make 
orange wafers, 351. Orange 
cakes, ib, Orange loaves, 346. 
Orange biſcuits, 364. 

OrToOLANs, how to dreſs, 96. 

Ovey for baking, how to be built, 


O0. y | 

Ox, how to bake an ox's head, 20. 
To ſtew ox palates, 22. To 
fricaſey ox palates, 43. To 
roaſt ox palates, ib. To pickle 
ox palates, 108. Ox palates 
baked, 118, How to make 
e ox kidneys, 121. Ox 
cheek pye, 139. 

Oxrorp, how to make an Oxs 
ford pudding, 133. 

OrY5TBRs, how to make a ragoo 
of, 110. To make mock oyſter 
ſauce, either for turkies or fowls 
boil'd, 67. To make an oyſter 
ſoop, 150. Oyſter ſance, 171, 
To make coltops of oyſters, 18 

To ragoo oylters, 188. To mak 
oyſter loaves, 195, How te 
pickle oyſters, 269. . | 
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Paco-LitLa, or Indian pickle, 
how to make, 377. 
Paix PER Du, how to make, 163. 
Pax AD, how to make, 4320. 
Pax cAK ES, how to make, 159. 
To make fine pancakes, four 
ways, 160. Rice pancakes, 161. 
PaRSLEY, how to diſtil, 314. 
PaRsN1Ps, how to dreſs, 16. How 
to ſtew, 195. To maſh, ib. 
ParTR1DGE, ſauce for partridge, 
15. Directions for maſhing par- 
tridges, 14, 91. To boil par- 
tridges, 91. To dreſs partridges 
a la braiſe, 92. To make par- 
tridge pains, ib. The French 
way of dreſſing partridges, 103. 


Another way to boil partridges, 


235. How to chuſe a partridge, 
cock or hen, 322. | 
Pas TIE, how to make little paſties, 
117. To make petit paſties for 
garniſhing of diſhes, ib. How 
to make veniſon pally, 140. 
To make paſty of a loin of mut- 
ton, 141. | 
Pracaes, to pickle, 263, How 
to make ſyrup of peach bloſ- 
ſoms, 304. How to preſerve 
peaches two ways, 307. How 
to dry peaches, 347. 
PEARL, to make ſugar of pearl, 
346. | 
RL, cy how to ſtew, 161. To ſtew 
pears in a ſauce pan, 162. To 


ſtew pears purple, ib. How to 


make pear pudding, 220. Pear 
Pye, 225. To keep pear plumbs 
for tarts or pies, 311. How to 
dry pears without ſugar, 344. 
To dry pear plumbs, 359. 
Pas, how to ſtew peaſe and let- 
tuce, 111. How to make a green 
peaſe ſoop, 124. A white peaſe 


ſoop,two ways. 125. How to make 
peaſe ſoop for a faſt· dinner, 146. 


To make a green peaſe ſoop ſor 
ditto two ways, 147. How to 
make peaſe porngge, 152. To 
dreſs peaſe Francoiſe, 203. Green 
peaſe with cream, 204. To make 
peaſe pudding, 246. To keep 
green peaſe till Chriſtmas, 3 10, 
376. Another way to prejerve 
green peaſe, ib, To ftew green 
peaſe the Jews way, 341. A 
Spaniſh peaſe ſoop, 342. An- 
other way to dreſs peaſe, 343. 
PRLLOW, how to make it the i 8 
dian way, 101. Another way 
to make a pellow, 102. 
PenNY-ROYAL, how to diſtil, 311, 
PzPPER Cakes, how to make, 274. 
PaEASANTS may be larded, 11. 
To roaſt pheaſants, 93. To 
ſtew pheaſants, ib. To dreſs 
a pheaſant a la braiſe, 94. To 
boil a pheaſant, ib. To chuſe 
a cock or hen pheaſant, 322. 
To chuſe pheaſant poults, ib. 
Picket, to pickle ox palates, 108. 
To pickle pork, 256. A pickle 
for pork which is to be eat ſoon, 
257. To pickle mackrel, called 
caveach, 259, To pickle wal- 
nuts green, 60. To pickle 
walnuts white, ib. To pickle 
walnuts black, 261. To pickle 
gerkins, 262, To pickle large 
cucumbers in ſlices, ib. To 
9 aſparagus, 263. To pic- 
le peaches, ib. To pickle 
raddiſh pods, 294. To pickle 
French beans, ib. To pickle 
cauliflowers, ibid. To pickle 
beet-root, 365, To pickle 
white plumbs, ib. To pickle 
nectarines and apricots, ibid. 
To pickle onions, ib. To 
20 lemons, 266, To pickle 
muſhrooms white, ibid. To 
make pickle for muſhrooms, ib. 
To pickle codlings, 267, To 
peickle 


\ 
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pickle red currants, ib. To 
pickle fennel, ib. To pickie 


rapes, ib. To pickle bar- 
erries, 268. To pickle red 
cabbage, ib. To pickle gol- 
den pippins, ib. To pickle 
ſtertion buds and limes, 269. 
To pickle oyſters, cockles, and 
ml ib. To pickle young 
ſuckers, or young artichokes, ib. 
To pickle artichoke bottoms, 


270, To pickle ſamphire, ib. 


To pickle elder ſhoots in imita- 
tion of bamboo, ib. Rules to 
be obſerved in pickling, 271. 


To pickle ſmelts, 308. Fur- 
ther directions in pickling, 339. 

To make a pickle for fine pur- 
ple cabbage, 372. To make 


paco-lilla, or Indian pickle, 377. 
To pickle a buttock of beef, 382. 


Piceons, directions for roaſting - 


Pigeons, 6, 8, 14. To broil 
Pigeons, 6, To make a fri- 
caſey of pigeons, 25. To boil 
Pigeons, 85. To a la daube 
pigeons, ibid. Pigeons ou 
poir, 86. Pigeons ſtoved, ib. 


Pigeons ſur tout, ib. Pige- 


ons in compote, with White 
ſauce, 87. To make a French 
pupton of pigeons, ib. Pi- 


Frm boiled with rice, ibid. 


igeons tranſmogrified, 88. 


Pigeons in fricandos, ib. To 


roaſt pigeons wiih a farce, ib. 


Jo dreſs pigeons a ſoleil, 89. 
Pigeons in a hole, ib. Pi- 
geons in pimlico, ib. To 
jug Pigeons, ib. To ſtew 


pigeons, go. To dreſs cold 
pigeons, 114. To make a pi. 


geon pye, 137. To boil pi- 
ay! for the ſick, 235» 10 
pot pigeons, 251. To chuſe 
| Pigeons, 322. To fricaley 


4 


pigeons the Italian way, 369. 


Piks, how to make a very fine 


ſweet lamb or veal pye, 134. 
To make a pretty ſweet lamb 


Pye, ib. A ſavoury veal pye, 


ib. A ſavoury lamb or veal 
Pye, 135+ A calf's foot pye, ib. 
An olive pye, ib. How to ſea- 
ſon an egg pye, 136. To make 
a mutton Pye, ib. To make 
a beef ſteak pye, ibid. To 
make a ham pye, ib. How ta 
make a pigeon pye, 137. To 
make a giblet pye, ib. To 


make a. duck. pye, ib. To 


make a chicken pye, 138. To 
make a Cheſhire pork pye, ib. 
A Devonſhire ſquab pye, ib. 


An ox-cheek pye, ibid. A 


Shropſhire pye, ib. A York- 


ſhire Chriſtmas pye, ibid. A 
gooſe pye, 140. A cadlf*s-head 


pye, 141. The beſt way to 
make mince pies, 142. To 


make cruſts for great pies, 145. 
To make an artichoke pye, 223. 


A ſweet egg pye, ib. A po- 
tatoe pye, 224. An onion pye, 
ib. An orangeado pye, ibid. 
A ſkirret pye, ib. An apple 
pye, 4 A cherry pye, ib. 
A plum 

berry pye, ib. A ſalt fiſn pye, 
ibid, A carp pye, 226, A 


ſoal pye, ibid. An eel pye, 


227, A herring pye, ib. A 
ſalmon pye, ibid. A lobſter 
pye, 228. A muſſel pye, ibid. 
To make Lent mince pies, ib. 
A fowl pye, 246. A Chelhire 
pork pye for ſea, 247. To 


| make fiſh pies the Spaniſh way, 


Pie, how to roaſt, 3, 13. Sauce 
for a roaſted Pig i. Different 


ſorts of ſauce 


or pig, 4- To 


roaſt the hind quarter of a pi 


lam 


Pye, ib. A gooſe. 


0 ; 
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Jamb faſhion, ib. How to bake 
a pig, ib. To drels pigs petty- 
toes, 475. Various ways of dreſ- 
ang a pig, 60, 61. A pig in 


jelly, 52. A pig the French 


way, ib. A pig au pere-douillet, 
ib. A pig matelote, 63. A pig 
like a fat lamb, ib. To dreſs a 
pig with the hair on, ib. A 
pig with the ſkin on, 64. How 
to collar a pig, 254. | 
Pike, how to dreſs a pike, 120, 
75. To pot a pike, 231. To 


 echuſe pike, 324. : 


PryPins whole, how to ſtew, 162. 
How to preſerve pippins in jel- 
ly, 349. To preſerve pippins 


in flices, 361. 


P:irn; to make apith pudding, 1 30. 


Pracvue, to make plague water, 
315. A receipt againſt the 
_ plague, 329. e 
Pon 10 bell plaiſe, 23 5. How 
to chuſe plaiſe, 375. 
PLoveRs, to dreſs them ſeveral 
ways, 96. Tochuſe plovers, 322. 
Pl uu, to make plumb porridge 
ſor Chriſtmas, 122. A boiled 
plumb' pudding, 131. Plumb 
porridge, 154. Plumb gruel, 
ib. white pear plumb pud- 
ding, 218, 220. To pickle 
white plumbs, 265. To make 
little plumb cakes, 278. To 
preſerve the large green plumbs, 


tarts or pies, 311. To dry 
plumbs, 346. How to preſerve 
plumbs green, 354. To pre- 
ſerve white pear plumbs, 358. 
Pocx ET. soor, how to make, 127. 


Porr r water cordial, how to make, 


74 FE | 
pos k, how to roaſt the different 
pieces of, 3» 12. Gravy or ſauces 
for pork, 3. To boil pickled 


por k, 20 Te ſtuff a chine of 


«> 


* 


* 


* 


* 
| * - 
, 
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pork, 60. To dreſs loin of pork. 
wich onions, 101. To preſerve 
or pickle pigs feet and ears, 108. 
A Cheſhire pork pye, 138. Pork 
broth, 234. Pork pudding, 244. 
A Cheſhire pork pye forſea, 247. 
To pickle pork, 256. Pork 
which is to be eaten ſoon, 2 7. 
Pork hams, 258. The ſeaſon 
for pork, 318. To chuſe pork, 


1 N how to make plumb 
porridge for Chriſtmas, 122. 
eaſe porridge, 152. Plumb 
porridge or barley gruel, 154. 
Por TABLE ſoop, how to make, 128. 
PoxTUGAL Cakes, how to make, 274 
PossET, how to make a ſack po- 
ſet, three ways, 155. 

PoTATOEs, ſeveral ways of dreſ- 

ſing potatoes, 16. To make po- 
tatoe cakes, 192. Potatoe pud- 
ding, ſeveral ways, 193, 206, 
207. Potatoes like a collar of 

| veal or mutton, 193. To broil 

otatoes, ib. To try potatoes, 

ib. Maſn'd potatoes, ib, Apq- 
tatoe pye, 224. 

Por, how to pot a lobſter, 230, 
Eels, 231. Lampreys, ib. Chars, 
ib. A pike, ib, Salmon, two 
ways, 232. Pigeons, 251. A 
cold tongue, beef, or veniſon, 
252. Veniſon, ib. A tongue, ib. 


A fine way to pot a tongue, 253. 
307. To keep pear plumbs for 8 $3 


To pot beef like veniſon, ib. 
Chethire cheeſe, 254. To ſave 
potted birds, 259. = 
Por TAG R, brown how to make, 
374. To make white barley pot- 
tage with a chicken in the mid- 
as | 
Pourrr, directions concerning 
roaſting poultry, 14. Seaſons 
for difterent Kinds de poultry, 
320, 321. How to chuſe poul- 
try, 321. | 
r Powys, 
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| Powder ſweet, how to make for 

clcaths, 366, 

Prawns, how to ſtew, 186. How 
to chuſe prawns, 329. 

PRESERVE, how to preſerve cocks- 

combs, 107. 


o preſerve apricots, 304, 348. 
Damſons whole, 305. Gooſe- 
berries whole, 16. White wal- 
nuts, 306. Green walnuts, 
ib. Large green plumbs, 307- 
Peaches two ways, ib. Arti- 


chokes all the year, 30g. French 


beans all the year, 310. Green 


peaſe till Chriſtmas, ib. Another 


way to preſerve green peaſe, ib. 
Green gooſeberries till Chriſt- 
mas, ib. Red gooſeberries, 311. 
Walnuts all the year, ib. Le- 
mons, two ways, ib. White 
bullice, pear plumbs, or dam- 
ſons; &c., for tarts or pies, ib. 
358, Topreſerve artichokes the 
Spaniſh way, 344. Pippins in 
jelly, 349. White quinces whole, 
351. Apricots or plumbs green, 


354: Cherries, ib. 359. Bar- 


ries, 355. White pear 
pk 358. Currants, ibid. 
Raſpberries, ibid. Pippins in 


llices, 361. The Jews way of 


preſerving ſalmon, and all forts 


of fiſh, 376. To preſerve tripe 


to go to the Eaſt- Indies, 379. 
Pxune pudding, to make, 220. 


PuppinG, how to bake an oat | | 
fia pudding, 218. A bread and 


pudding, 130. How to make a 
calf's foot pudding, ib. A pith 


pudding, ib. A marrow pud- 
ding, 131. A boiled ſuet pud- 


ding, ib. A boiled plumb pud- 
ding, ib, A Yorkſhire pudding, 
ib. > ſteak pudding, 132. A ver- 
micella pudding with marrow, 
ib. An Oxford pudding, 133. 
Rules to be obſerved in making 


To preſerve or 


. - four ways, ib, 208. A lemon 
Po pigs feet and ears, 108. 


jb. A pearl barley pudding, ib. 


pudding, 216. The Ipſwich 
almond pudding, ib. A ver- 


puddings, c. 133. How to 


make pretty almond puddings. 


166. An oatmeal pudding; 206. 
A potatoe pudding, three ways, 
ib. 207. An orange pudding, 


33 ib. An almond pud- 
ding, ib. How to boil an al- 
mond pudding, 209. A ſagoe 
pudding, ib. A millet pudding, 
ib. A carrot pudding; two ways, 
ib · 210, To make a cowſlip 

pudding, ib. A quince apricot 
or white pear plumb pudding, 


A French barley pudding, 211. 
An apple pudding, ib. An Ita- 
lian pudding, ib. A rice pud- 
ding, three ways, ib. 212. To 
boil a cuſtard pudding, ib. A 
flour pudding, ib. A batter 
pudding, 213. A batter pud- 
ding without eggs, ib. A grate- 
ful pudding, ib. A bread pud- 
d ing, ib. A fine bread pudding, 
214. An ordinary bread pud- 
ding, 1b. A baked bread pud- 
ding, ib. A cheſnut 3 
215. A ſme plain baked. pu 

ding, ib. Pretty little cheeſe · 
curd puddings, ib. An apricot 


micella pudding, ib. To make 
puddings for little diſhes, 217. 
A ſweetmeat pudding, ib. A 
fine plain pudding, ib. A rata- 


butter pudding, ib. A boiled 
rice pudding, 1b. A cheap rice 
pudding, ib.. A cheap plain rice 
pudding, 219. A cheap baked 
rice pudding, ib. A ſpinach . 
pudding, ib. A quaking pud- 
ding, ib. A cream Rane | 
220. A ſpoonful pudding, i 

To make a prune pudding, ib. 
Er i. 
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An apple pudding, 220. A pork 
or beef, &c. pudding, 244. A 
rice pudding, ib. A ſuet-pud- 
ding, 245. Aliverpudding boil- 
ed, ib. An oatmeal pudding, 
ib. To bake an oatmeal pud- 
ding, ib. To bake a rice pud- 
ding, ib. To make a peaſe pud- 
ding, 246. Almond hogs pud- 
dings, three ways, 248, 249. 
Hogs puddings with currants, 
249. Black puddings, ib. A pud- 
ding with the blood of a gooſe, 
250. To make Engliſh Jews 
puddings for ſixpence, 375. 
Carolina rice pudding, 383. 
Pur PAST E how to make, 145. 
PuLLzTs, how to dreſs pullets a 
la Sante Menehout, 72. | 
PuyTox, how to make a pupton 
of apples, 161. 
PE, See Pie, 


Quixex, to make a quince pud- 
ding, 210. Quince wine, 293. 
To preſerve red quinces whole, 
303. To make jelly for quin- 
ces, ib. To make ſyrup of 
quinces, 304. Quince cakes, 
307. To preſerve white quinces 
whole, 351. To make marma- 
lade of quinces white, 354. 

Qu1ze of paper pancakes, how 
to make, 160. 

R. 
RaBnBirs, ſauce for boiled rabbits, 
9. How to roaſt rabbits, 11. 
Sauce. for roaſted rabbits, ib. 
How to roaſt a rabbit hare fa- 
ſhion, ib. To fricaſey rabbits, 


23. To dreſs Portugueſe rabbits, 


98. Rabbits ſurpriſe. ib. To 
boil rabbits, 99, 234. To dreſs 
rabbits in caſſerole, 99. To 
make a Scotch rabbit, 190. A 
Welch rabbit, ib, An Engliſh 
rabbit, two ways, ib. To 
chuſe rabbits, 223. 


Rais n pods, to pickle, 264. 

Racoo, how to rapoo a leg of 
mutton, 22. Hogs eet and ears, 
29. A neck of veal, 28. A 
breaſt of veal, two ways, 29. 

A piece of beef, 33. Cucum- 
bers, 109. Oyſters, 110, 188. 
Aſparagus, 110. Livers, 111. 
Cauliflowers, ib. Gravy for a 
ragoo, 121. To ragoo endive, 
188. French beans, 189, 196. 
Ragoo of beans with a force, 
196. Beans ragoo'd with a cab- 
bage, 197. Beans ragoo'd with 
parſnips, ib. Beans ragoo'd with 
potatoes, ib. To ragoo celery, 
198. Muſhrooms, ib. A ra. 
goo of eggs, 199. Beans in ra- 
goo, 202. 

Rais ix wine, how to make, 291, 
350. 

1188 to make raſpbe 
giam, 286. Raſpberry wine, 
294. To preſerve raſpberries, 

8 


RATAPFIA, how to make a rataſia 
pudding, 218. To make rata- 
fia cream, 283. 

Rep marmalade, to make, 302. 


 Rinnany jelly, to make, 285. 


Rick, how to boil, 101. How 
to make a rice ſoop, 151. A 
rice white pot, 152. Rice milk, 

153. Rice pancakes, 161. A 
rice pudding, four ways, 211, 
212, 244. A boiled rice pud- 
ding, 218. A cheap rice pud- 
ding, ib. To make acheap plain 
rice pudding, 219. To make a 
cheap baked rice pudding, ib. 
A rice pudding baked, 245. 

Ricn, Mr. adiſh of mutton con- 
trived by him, 100. 

Ros TIN, directions for, 1, 12, 
15. Toroaft beef, 2, 12. Mut- 
ton, ib. Lamb, 2. Houſe lamb, 
13. Veal, 2, 13. Pork, 3, 13. A 

P'ig⸗ 
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pig, ib. The hind quarter of a 
pig lamb faſhion, 4. Geeſe, 
turkies, &c. 5, 6, 13. Wood- 
cocks and ſnipes, 6, 14, A 
hare, 6, 13. To roaſt veniſon, 
10. Mutton veniſon faſhion, 
ib. To roaſt a tongue or udder, 
11. Rabbits, ib. Toroaſta 
rabbit hare faſhion, ib. To roaſt 
a fowl pheaſant faſhion, ibid. 
Fowls, 14. Tame and wild 
ducks, teals, wigeons, wood- 
cocks, ſnipes, partridges, and 
larks, ib. To roaft a turkey the 
genteel way, 32. Ox palates, 
43. A leg of mutton with oy- 
ſters, 45. A leg of mutton with 
cockles, ib. A pig with the hair 
on, 63. A pig with the ſkin on, 
64. To roaſt iripe, 66. A tur- 
key, ib. To roaſt a fowl with 
cheſnuts, 72. Chickens roafted 
with forcemeat and cucumbers, 
74. Directions for roaſting a 
ooſe, 81. A green gooſe, 82. 
To roaſt pigeons, 84. To roaſt 
pigeons with a farce, 88, To 
roaſt a caif's liver, 94. Par- 
tridges, ib. Pheaſants, 93. 
Snipes, or woodcocks, 94. Lo 
roalt a cod's head, 168. A 
piece of freſh ſturgeon, 180. A 
fillet or collar of ſturgeon, 181. 
To roaſt lobſters, 185. 
RooTs, directions for dreſſing 
them, 13. | 
Ros Es, how to make conſerve of 
red roſes, 303. To make ſyrup 
of roſes, ib. To diſtil red roſe- 
buds, 314. | 
Roy aL fritters, how to make, 157. 
Rurrs and RBIFS, Lincolnſhire 
birds, how to dreſs 96. To 
chuſe ruffs, 322. 


SACK poſſet, how to make, three 
ways, 15 5. To make ſack cream 
like butter, 361. | 


{ 

SAFFRON cake, how to make, 273. 

SAGOE pudding, how to make, 
209. To boil ſagoe, 237. 

SALAMONGUNDY, how to make, 
three ways, 116, 117. To make 
ſalamongundy for a middle diſh 
at ſupper, 103. 

SALLAD, how to dreſs brockley in 
ſallad, 192. To raiſe a ſallad 
in two hours at the fire, 313. 

SALMON, how to broil, 171, 173, 
To dreſs a jole of pickled ſal- 
mon, ib. To bake ſalmon, ib. 
To dreſs ſalmon au court Bouil- 
lon, 177. Salmon a la braiſe, 

ib. Salmon in caſes, 178. To 

make a ſalmon pye, 227. 'To 
collar ſalmon, 228, 255. To 
chuſe falmon, 324. Pickled 
ſalmon, 325. The Jews way of 
preſerving ſalmon, 278. Dried 
ſalmon, how to dreſs, 380. 

SaLoor, how to boil, 237. 

SAMPHIRE, how to pickle, 270. 

SALT, what kind beſt for preſerv- 
ing meat or butter, 330. 

SATTINS, white or flowered ſilks, 
with gold and filver in them, 

how to clean, 366. 

Sauce, how to make a rich and 
cheap ſauce, Pref. ii. How to 
make different ſorts of ſauce for 
a pig, 4. Sauce for a gooſe, 5. 
A turkey, ib. Fowls, ib. Ducks 
ib. Pheaſants and partridges, 
ib. Larks, ib. Diſterent ſorts 
of ſauce for a hare, 7. Directi- 
ons concerning the ſauce for 
ſteaks, 8. Sauce for a boiled 
turkey, 9. A boiled gooſe, ib. 

Boiled ducks or rabbits, ib. Dif- 
ferent ſorts of ſauce for veniſon, 
Io. Oyſter ſauce either for tur- 
kies or fowls boiled, 67. Muſh- 
room ſauce for white fowls of all 
ſorts, ib. Muſhroom ſauce for 
white fowls boiled, ib, Celery 
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ſauce either for roaſted or boiled 
fowls, turkies, partridges, or 
any other game, 1b. Brown ce- 
lery ſance, ib. Egg ſauce for 
yoaſted chickens, ib. Shalot 
ſauce for roaſted fowls, ib. Sha- 
lot ſauce for a ſcrag of mutton 
boiled, 69. To dreſs livers with 

* muſhroom ſauce, ib. To make 
a pretty little ſauce, ib. Lemon 

ſauce for boiled fowls, 1b. Sauce 
for a brace of partridges, phea- 
ſants, or any thing you pleaſe, 
106. Fiſh ſauce with lobſter, 
118. Shrimp ſauce, 119. Oyſ- 
ter ſauce, ib, Anchovy ſauce, 
ib. Gravy for white ſauce, 121. 
Fiſh ſauce to keep the whole 
year, 241. 


SAUSAGES, how to fry, 113. To 


make fine ſaufages, 250. Com- 
mon ſauſages, 251. Bologna 
ſauſages, ib. Hamburgh ſau- 
ſages, 370. Sauſages after the 
German way, ib. 
Savors forced and ſtewed, how 
do dreſs, 113, 
SCARE, how to ſcare a hare, 97. 
SCATE, how to make a ſcate ſoop, 
150. To crimp ſcate, 182. To 
tricaſey ſcate white, ib, To fri- 
caſey it brown, ib. To chuſe 
ſcate, 324. 
Scorrors, how to ſtew, 187. 
SCOTCH, how to dreſs Scotch col- 
lops, 21. To dreſs white Scotch 
collops, ib. Scotch collops ala 
Francois, 55. Scotch collops 
larded, 56. 'To do them white, 
ib. Scotch chickens, 77. Scotch 
barley broth, 126. To make a 
Scotch rabbit, 190. The Scotch 
way to make a pudding with the 
blood of a gooſe, 250. To make 
a Scotch haggaſs, 376. To 
make it ſweet with fruit, ib. 
SEEDcARE, how io make, 272,273. 


SELERY-SAUCE, how to make, 
for roaſted or boiled fowls, tur- 
kies, partridges, or any other 
game, 67, To make brown ce. 
lery ſauce, 68. To ragoo cele- 
ry, 198. Fry'd celery, 205%. 
Celery with cream, 206. 

SEPTEMBER, the product of the 
kitchen, and fruit-garden this 
month, 327. 

SuET, to make a boiled ſuet pud- 
ding, 131. Suet dumplings, 
133- 

2 — how to chuſe, 324. 


SHaLoAT, to make ſhalot ſauce for 


roaſted fowls, 68. For a ſcrag 
of mutton boiled, 69. 
SHEEP, to bake a ſheep's head, 28. 


To dreſs ſheep's rumps with 


rice, 49. The different parts 
of a ſheep, 317. 

SHREWSBURY CAKES, how to 
make, 276. 

S4R1MP ſauce, how to make, 119, 
To broil ſhrimps, 171. To ſtew 
ſhrimps, 186. To grill ſhrimps, 
193. To dreſs butter'd ſhrimps, 
194. To chuſe ſhrimps, 325. 

SHROPSHIRE Pye, to make, 139. 

S1LKs, directions for them, 233. 

SILKS, how to clean, 366. See 

SATTIN. ys 

SILVER-LACE, how to clean, 365. 

SkIR RET, to make ſkirret fritters, 
157. To fricaſey ſkirrets, 189, 
To make a ſkirret pye, 224. 

SL1P-cdbarT cheeſe, to make, 373. 

SMELTsS, how to pickle, 308. To 
fry ſmelts, 213. To chuſe 
ſmelts, 324. 

SniPESs, how to roaſt, 14, 94. 
To dreſs ſnipes in a ſurtout, gg, 
To boil ſnipes, ib. To chuſe 
ſnipes, 322. 8 

SNOW-BAL1.S, Carolina, how to 
make, 383. 

Sols, how to fricaſey ſoals white, 

c 183+ 
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183. To fricaſey ſoals brown, 


ib. To boil ſoals, 114. To 


make a ſoal pye, 226. To chuſe 
ſoals, 324. | 

Soor, how to make a crawfiſh 
ſoop, 123, 148. A good gravy 
ſoop, 123, 243. A green peale 
ſoop, 124. A white peaſe ſoop 
two ways, 125. A cheſnut 

ſoop, ibid. Pocket ſoop, 127. 
Portable ſoop, 128. Rules to 
be obſerved in making ſoops, 
129. To make peaſe ſoop, 146, 
243. A green peaſe ſoop two 
ways, 147. To make ſoop mea- 
gre, ib. An onion ſoop, 148. 
An eel ſoop, ib. A muſſel ſoop, 
149. A ſcate or thornback ſoop, 
150. An oyſter ſoop, ib. An 
almond ſoop, ib. A rice ſoop, 
151. A barley ſoop, ibid. A 
turnip ſoop, ib. An egg ſoop, 
152. To make Spaniſh ſoop, 
344. 

43 EL, to dreſs with eggs, 191. 

Soux CROUT, how to make, 376. 

SPANISH fritters, to make, 368. 

SPINACH, how to dreſs, 15, 194. 
To dreſs ſtewed ſpinach and 
eggs, 194. How to boil ſpinach 
when you have not room on the 
fire to do it by itſelf. ib. How to 
make a ſpinach pudding, 219. 


SPpooNFUL pudding, how to 


make, 220. 
STAG's HEART WATER, how to 
make, 372. 


STBAKs, how to broil, 7. Direc- 


tions concerning the ſauce for 
ſteaks. 8. How to make a ſteak 


pudding. 132. Beef ſteaks af- 


ter the French way, 369. 
STEEL, how to keep from ruſting, 

366. ; 
STEEPLE Cream, to make, 281. 
 STERT10N buds, to pickle, 269. 
vTEW, how to ſtew ox palates, 22. 


To ſtew tripe, 25. To ftew 8 
turkey or fowl, 32. To ſtew a 
knuckle of veal two ways, 33. 
Beef ſteaks, 38. To ſtew a 
rump of beef two ways, 40. A 


rump of beef or the briſcuit, the 


French way, 41. Beef gobbets, 
ib. Neats tongues whole, 43. 
A lamb or calf's head, 5 2. A 
turkey or fowl, in celery ſauce, 
68. A turkey brown two ways, 
70. A pretty way of ſtewing 
chickens, 76. To ſtew chickens, 
78. Giblets two ways, 83, 84. 
To ſtew pigeons, o. A ſtewed 
pheaſant, 93. A hare, 98. To 
ſtew cucumbers, 109, 195,205. 
Stewed peaſe and lettuce, 111. 
To ſtew red cabbage, 112. 
Savoys forced and ſtewed, 113. 
To ſtew pears, 161. To ftew 
pears in a ſaucepan, 162. To 
ſtew pears purple, ibid. Pip- 
pins whole, ibid. A brace of 
carp, 166. To ſtew cod, 16g. 
Eels, 175. To ftew eels with 
_ broth, ibid. To ſtew prawns, 
ſhrimps, or crawfiſh, 186, To 
ſtew muſſels three ways, 187. 
Scollops, ib. To ſtew ſpinach 


and eggs, 194. To ſtew par- 


ſnips, 195. | 
STILL, how to uſe the ordinary 
ſill, 313. | 
33 to dreſs, 379, 380. 
STUFF, to ſtuff a leg or ſhoulder 
of mutton, 49. To ſtuff a chine 
of pork, 60. 
STURGEON, how to roaſt a piece 


of freſh ſturgeon, 1 80. To roaſt 


a fillet or collar of ſturgeon, 

181. To boil ſturgeon, ibid. 

How to chuſe ſturgeon, 324. 
SUCKERS, to pickle, 269, 312. 
SUGAR OF PEARL, how to make, 

346. To clarify ſugar after 
the Spaniſh way, 368. 


SUR+ 
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SunrEir water, to make, 315. 
SWEETBREADS, how to fricaſey, 


- 


do pot a tongue, 253. To pic. 


kle tongues, 339. 


24. Sweetbreads of veal ala Torr, how to make a tort, 142, 


Dauphine, 57. Another way 
to dreſs ſweatbreads, 58. 


To make tort de moy, 143, 
To make a buttered tort, 289, 


SWEETMEAT pudding, how to TrEacis water, how to make, 


make, 217. 


314. 


 SYLLABUBs, to make, 284. To 'TriyLE, how to make a trifle, 


make everlaſting ſyllabubs, ib. 


384. 


Fine ſyllabubs from the cow, Tir, how to fricaſey, 24. To 


288. | 

SyRIN ED fritters, to make, 18 1. 
SYRUP of roſes, how to make, 
303. How to make ſyrup of ei- 


fry tripe, 25. To ſtew tripe, 

ib. To roaſt tripe, 66. To 
reſerve tripe to go the Eaſt 
ndies, 379. 


| tron, 304 To make ſyrup of Trout, how to chuſe, 324. 
'TrxurFFLEs and Monks, * 
ow 


clove pilly-flowers, ibid. To 
make ſyrup of peach bloſſoms, 
ibid. To make ſyrup of quin- 
CES, ibid. 


TanstEY, to make a tanſey two 

ways, 164. To make a water 

tanſey, 203. A bean tanſey, 
ibid, 

TarTs, how to make different 
ſorts of tarts, 144. To make 
paſte for tarts two ways, ibid. 

TEAL, how to roaſt, 14. 

'Tzxcn, how to fry, 168. To 
chuſe tench, 324. 

THoRNBACK ſoop, how to make, 
150. To fricaſey thornback 
white, 182. To doit brown, 
ibid, To chuſe thornback, 324. 

THrRusH, how to chuſe, 322. 

'TarusHn, how to make a liquor 
for a child that has the thruſh, 

2240. 

Toast, to make fried toaſts, 166. 


Tod c uE, how to boil, 8. To roaſt, 


11. To dreſs a W and ud- 
der forced, 42. To fricaſey 


neats tongues, ibid. To force 
a neats tongue, 43. To ſtew 
neats tongues whole, ibid. To 
pot a cold tongue, 252. Te 
pot tongues, ibid. A fine way 


in ſauces and ſoops, 22. 
to uſe them, ib. 


TurBUrT, how to boil, 172. How 


T 


to bake a turbut, ibid; To 
chuſe a turbut, 324. | 
URKEY, how to roaſt, 5, 13,66, 
Sauce for a turkey, 5, 18, 67, 
121. Sauce for a boiled turkey, 
9: Turkies may be larded, 11. 
o roaſt a turkey the genteel 
way, 32. To ſtew a turkey, ib, 
To ſtew a turkey in celery ſauce, 
68. To dreſs a turkey or fowl 
to perfection, 70. To ftew a 
turkey brown two ways, ibid. 
To ſouſe a turkey in imitation of 


ſturgeon, 256. To chuſe a cock 


or hen turkey or turkey poults, 
321. A turkey, &c. in jelly, 
333. A turkey ſtuffed after the 
Häàmburgh way, 370. Chickens 
and turkies the Dutch way, 371. 


Tuxxirs, how to dreſs, 16, How 


to make turnip ſoop, 151. How 
to make turnip wine, 294- 


TurTLE, how to dreſs a turtle the 


Weſt India way, 331. To dreſs 
a mock turtle, 340. 


VARNISH,/a yellow how to make, 
3565. A pretty varniſh to colour 


little 


INDE xX. 


nitle baſkets, bowls, or any 
board where nothing hot is ſet 
on; n 
Udpes, how to roaſt, 11. 
Veal, how to roaſt, 2. 13. To 
draw veal gravy, 18. To dreſs 
a fillet of veal with collops, 21. 
To fricaſey veal, 23. To ragoo 
a neck of veal, 28. To ragoo a 
breaſt of veal, 29. To dreſs a 
breaſt of veal in hodge-podge, 
ib. To collar a breaſt of veal, 
30. To ſtew a knuckle of veal, 
33. To dreſs veal olives, 37. 
'To dreſs a ſhoulder of veal with 
a ragoo of turnips, 49. To dreſs 
veal a la Bourgeoiſe, 53. A diſ- 
guiſed leg of veal and bacon, 
ib. To make a pilaw of veal, ib. 
To dreſs bombarded veal, 54. 
To make veal rolls, ibid. To 
make olives of veal the French 
way, To make a ſavoury 
diſh of veal, ib. To make veal 
blanquets, 56. A ſhoulder of 
veal a la Remontozſe, ib. To 
dreſs ſweetbreads of veal a la 
Dauphine, 57. How to mince 
veal, 114. To fry cold veal, ib. 
To toſs up cold veal white, ib. 
To make a florendine of veal, 
115. To make veal gravy,,122. 
To make a very fine ſweet veal 
Pye, 134. Two other ways to 
make a veal pye, ib. 135. To 
boil a ſcrag of veal, 233. To 
mince veal for ſick or weak peo- 


ple, 235. To collar a breaſt of 


veal, 254. How to make veal 
hams, 257. To chuſe veal, 
18. : 8 
„ how to roaſt, 10. Dif- 
ferent ſorts of ſauce for veniſon, 
ibid. How to keep veniſon 
ſweet, and make it treſh when 
3t ſtinks, ibid. To make a 
pretty diſh of a breaſt of veni- 


ſon, 64. To boil a haunch or 
neck of veniſon, 65. To haſh 
veniſon, 113. To makeave- 
niſon paſty, 147. To make ſea 
veniſon, 247. To pot veniſon, 
252. To chuſe vemiſon, 319, 
320. The ſeaſon for veniſon, 
320. | 


VsRMICELLA, howto make, 308, 


How to make a vermicella 
pudding, 216. To make a ver- 


micella pudding with marrow, 


136... 
VIX E-Lz AVE fritters, how to 
make, 158. 7 
Vinzcar, how to make, 312. 
UxBR1DGe cakes, how made, 353. 


W. | 

Warrrs, how to make fruit wa- 
fers of codlings, plumbs, &c. 

47. To make white wafers, 
ib. To make brown wafers, ib. 
To make gooſeberry wafers, 
349. Orange wafers, 351, 
Fruit wafers, 355. 

WarLxuTs, how to pickle green, 
260, 312. How to pickle them 
white, ibid. To pickle them 
black, 261. How to preſerve 
white walnuts, 306. To pre- 
ſerve walnuts green, ib. How 
to keep walnuts all the year, 
311. How to make walnut 
witer, $19; - -- 

WarkER, how to make water frit- 
ters, 158, To make water- 
ſokey, 155. To make a water 
tanſey, 203. To make chicken 
water, 230. To make water- 
gruel, 238. Buttered. water 
ib. Seed water, ibid. Barley- 
water, 232, Walnut water, 
31 3. Treacle water, 314. 

lackcherry water, ib. Hyſte- 
rical water, ib. Red-roſe water, 
315. Surfeit water, ibid. Milk 

water, 


2 
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water, 316, 373. The ſtag's 
beart water, 272. 
water, 373. Cordial poppy 
: water, 374. 
Weaver fiſh, how to broil, 172. 
Wals rabbits, how to make, 190. 
WzesTminsTER fool, 
make, 153. 
WesTPHALIAaA. See Hams, 
Wurrer cream, how to make, 
284. To make whipt ſylla- 
bubs, ibid. | 


WHriTEPorT, how to make, 152. 


To make a rice white-pot, ib. 
To make white fritters, 157. 
A white pear plumb pudding, 

210. White marmalade, 301. 
White ears, how to chuſe, 312. 


WHriTinGs, how to boil, 171. 


How to chuſe, 324. 

Wiceons, how to roaſt, 14. 
To boil, 96. | 

Wics, how to make very good, 
277. To make light wigs, 1b. 


Another way to make good 


Wigs, 355- 


Wir D-rOwi, how to broil, 172. 


Angelica 


how to 


Wine, how to make raiſin wine, 
291, 350. To make elder wine, 
ibid. To make orange wine, 
ibid. Orange wine with raiſins, 

| Ibid. Elder flower wine, 292. 

SGooſeberry wine, ib. Currant 
wine, ib. Cherry wine, 293, 
Birch wine, ib. Quince wine, 
ibid. Cowſlip wine, 294. Tur- 
nip wine, tb. Raſpberry wine, 

ibid. Blackberry wine, 350. 

Woopcocks, how to roaſt, 6, 

14, 94. Woodcocks in a ſur. 
tout, 95. To boil woodcocks, 
ibid, To chufe woodeocks, 


322. 
V. 


YEasT dumplings, how to make, 
221. To preſerve yeaſt for ſe- 
veral months, 299. 

YELLOW VARNIsH, to make, 
. 

Voaksulkz pudding, how to 
make, 131. To make a York- 
ſhire Chriſtmas pye, 139. York- 
ſhire, why famous for hams, 
258. 
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